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Have You tried NEW 





TEE-PAK’ 
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CASINGS! 





Call your TEE-PAK a1 today! 


TRANSPARENT PACKAGE CO. 


3520 S. MORGAN ST., CHICAGO 9, ILLINOIS 











BOSTON MARKET MEAT PACKERS 


Capacities from 20 to 800 lbs, 


ARE BIG USERS OF BUFFALO SAUSAGE MACHINERY 


4 Leading Packers 
in the New Boston 
Market Have 
Purchased 40 


Buffalo Machines * 


No matter where you go... Birmingham, Boston 
or Butte . . . Syracuse, Savannah or Seattle . . 
or any other city large or small .. . you'll find 
Buffalo machinery in an overwhelming majority 
of the packing plants. Why? Because Buffalo 
equipment is backed by 85 years of specialized 
experience . . . because Buffalo brings you only 
“tried and true” features . , . because Buffalo sau- 
sage machinery has a solid reputation for econ- 
omy and dependability. It will pay to remember 
these facts when you buy new machinery for 
your plant. 


* RECORD OF PURCHASES 


by 
Chamberlain’s 
Columbia Packing Company 
New England Provision Co. 
North American Co. 


Silent Cutters 


bepeendeeseeneies | 
Grinders siyaceadeisvienessues 8 
Stuffers Sncatenbeadu viene ip. 
Mixers ceceeeeeeceeeeeeeeee 6 
Casing Appliers ............0..0.00 6 


QUALITY SAUSAGE MACHINERY 


John E. Smith’s Sons Co. 


Sales and Service Offices in Principal Cities 


for more than 85 years 


50 Broadway 


Buffalo 3, N. Y. 
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Gone is the day of 


“DEAD GRAY” COLOR 


in Corned Beef 












REGAL N'g 


Ascorbate 


Ute 





SAL a oe 5 Internally 
RAPIDLY DEVELOPS AND STABILIZES ae We eT 


as well as 
MORE SALABLE PINK CURED COLOR! Externally! 














ASES 
Gong, indeed, is the usual “dead gray” color of which: (1) Perfects the curing reaction by rapidly 
cured corned beef! Now it comes out-of-cure a bright developing desired pink color, and (2) Stabilizes that 
any pink—and holds its color—thanks to Griffith’s suc- finished color of the meat...internally, as well as 
ae cess in making a Dry Ascorbate Curing Compound of externally! 
perfect stability. Made with or without added flavor, REGAL CURE 
5 REGAL CURE gives you all the advantages of bal- is simply dissolved in brine of desired salometer. 
8 ree : i eee . ; 
15 anced Prague Pow der plus the two important bene- Be among the first to produce more salable pink corned beef. 
6 fits of the new curing catalyst, sodium ascorbate, See the Griffith representative, or write us now for details. 
—_ : (Application made to B.A.I. for approval) Patents Applied for 
BREAK THAT COSTLY 
SMOKEHOUSE F , 
BOTTLENECK! THE 
eee oe LABORATORIES, INC. 
starts here by using 
GRIFFITH'S 
ASCORBATE In Canada—The Griffith Laboratories, Ltd. 
SEASONINGS 
CHICAGO 9, 1415 W. 37th St. NEWARK 5, 37 Empire St. 
| 4 Speeds meat in-and-out of Smokehouse! LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S$. AA—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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ve well Protected — Ar, Mis 





For Speed AND Protection, Too, 
Ship Your Quality Meats the Sure, 


SAFEWAY! 








CHICAGO BE SURE your quality meats and 


meat products arrive at their des- 


FT. DODGE tination at their sales-winning best 


... ship them the SAFEWAY! All 
SAFEWAY equipment is designed 


OMAHA especially to meet the particular re- 
° quirements of the Meat Industry . .. 
ST. LOUIS your positive assurance that all your 


products will enjoy the best possi- 


KANSAS CITY ble protection all the way! Fre- 


quent truck check-in stations keep 
every SAFEWAY unit pin-pointed 


BOSTON between loading dock and destina- 


tion to permit diversions of ship- 


JERSEY CITY ments if and when required. In- 


stant teletype communication be- 
tween all terminals is another SAFE- 


BUFFALO WAY feature that helps keep your 


products on the move, on schedule, 


CLEVELAND and SAFE ON ARRIVAL! 





cytomaat 





SAFEWAY TRUCK LINES : 


‘cooing feegA SOS 


MAIN OFFICE: 4125 SO. EMERALD AVE., CHICAGO 9, ILL. 


Western Division Offices: Fort Dedge, lowa 
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FOA Plans to Cut Outlay for Farm Surplus 

The Foreign Operations Administration plans to use only 
$250,300,000 worth of surplus farm commodities in fiscal 1955, a 
drop of more than 40 per cent from the scheduled $440,900,000 
expenditures for the current fiscal year, the House Foreign Af- 
fairs Committee was told this week. Dr. D. A. Fitzgerald, FOA 
deputy director for operations, said the decrease is due to the fact 
that overall requests for foreign aid are being reduced greatly. 
Rep. Fulton (R-Pa.) proposed that the Administration be required 
to use at least $1,000,000,000 worth of U. S. surplus farm com- 
modities in 1955. Rep. Harrison (D-Va.) said that information 
supplied the committee by Fitzgerald showed that only $17,200,- 
000 of the $250,000,000 Congress voted for surplus food distribu- 
tion had been used to buy meat while $36,850,000 was spent for 
tobacco. 


House Group Boosts USDA Loan Funds 


The House Appropriations Committee has approved a bill 
providing $698,700,000 in direct cash appropriations for the 
Department of Agriculture for the 1955 fiscal year and $320,- 
500,000 in loan authority. Although the cash appropriation was 
the same amount asked by the Administration, individual items 
in the budget were cut in order to increase funds allocated to 
the school lunch program to $77,000,000, some $9,000,000 more 
than was requested. Loan funds were $45,000,000 greater than 
Administration recommendations. The committee criticized the 
USDA for its plans to shift emphasis from so-called “action” 
programs to research and extension activities. 


NIMPA Convention Looks Like Biggest Ever 


Indications are that NIMPA’s June convention in Chicago 
may surpass all previous records in exhibits and attendance, ac- 
cording to John A. Killick, executive secretary. Only six exhibit 
booths remained unsold as of April 13 and space was expected to 
be oversubscribed by the middle of this week. All the booths defi- 
nitely or tentatively assigned, except one, were taken by NIMPA’s 
associate members. Because of the expected record attendance, 
NIMPA members were urged to get their room reservations in 
immediately. Dates for the convention are June 13, 14, 15 and 16 
at the Palmer House. 


Foot-Mouth Ban May Be Lifted Dec. 31 


Secretary of Agrictulture Ezra Taft Benson announced this 
week that he will declare Mexico to be free of foot-and-mouth 
disease as of December 31, 1954, if present favorable conditions 
continue and no more outbreaks occur. The declaration will 
open the U. S.-Mexican border to imports of livestock and live- 
stock products, The Joint Mexican-U. S. Commission for Preven- 
tion of Foot and Mouth Disease has completed the eradication 


‘phase of its program. 














1—Raw lard is metered . . 


2—Pumped to storage tanks . . 


% 
i 
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3—Refined in floor level tank . . 


Lard Takes a Big Step Forward 


Chemists develop molecularly changed lard that out-performs 


vegetable shortening at cake baking and other uses 


SERIES of developments in lard 

production techniques has _ pro- 

gressively improved lard’s com- 
petitive position as an edible fat both 
with the householder and the indus- 
trial user. Virtually all of the natural 
and research advantages enjoyed by 
vegetable shortenings have been at- 
tained without sacrificing the inher- 
ent advantages of lard. 

The use of antioxidants has _ pro- 
longed the shelf life of lard to offset 
the natural antioxidants of vegetable 
oils. 

Hydrogenation, refining, and deod- 
orization have given lard room tem- 
perature stability and the color and 
fiavor so desired by many customers. 

Top quality lard has no peer for the 
baking of bread and pastry. Further- 
more, there is a large group of users 
who prefer the natural flavor of lard. 
However, until recently there was one 
field in which modern commercial lard 
could not compete to advantage with 
vegetable shortening; namely, in cake 
baking. Here, both in texture and in 
volume the products made with veg- 
etable shortenings were superior to 
those from lard. 

The molecular structure of lard, 
with its consequent inability to incor- 
porate and, more importantly, to car- 
ry air through the baking process, has 
probably accounted for the poorer 
baking results achieved with lard. Us- 
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ing a standard cake mix and standard 
cake volume measuring unit, top com- 
mercial lard has an average cake vol- 
ume of 200 and vegetable shortenings 
an average of 250. 

Procedures of rearranging the phys- 
ical structure of the lard to effect a 
different pattern between the glycer- 
ine molecules and the fatty acids have 
been known, but such procedures had 
shortcomings such as excessive tem- 
peratures and/or a metallic catalyst 
carryover to rule out their practical 
application. 

Two Armour and Company (Chica- 
go) research chemists, Dr. R. J. Van- 
der Wal and L. A. Van Akkeren, work- 
ing as part of a larger project group, 
found an economical way of rearrang- 
ing the lard structure by redistribut- 
ing the fatty acid radicals. The meth- 
od, on which they were issued a patent 
and a subsequent reissue, heats the 
lard in the presence of an alkali metal 
alecoholate catalyst. The preferred 
temperature has been found to be 
around 155° F., although the reaction 
can be carried out at a temperature 
just high enough to keep the lard 
mass liquid. The temperature range is 
critical to the process. 

While any alkali metal alcoholates 
may be used as a catalyst, the Ar- 
mour chemists selected sodium meth- 
oxide as one of the most effective and 
commercially available. Good results 


are obtained when using levels around 
0.5 per cent, and a diminishing return 
takes place when levels above 1 per 
cent are used. 

Reaction time required to perform 
the molecular rearrangement by the 
catalyst varies from five to 30 min- 
utes with excellent results being 


achieved in ten minutes. 

While the specifics of the molecular 
reaction are still somewhat of a mys- 
in cake 


tery, the results achieved 





THEY HELPED develop new technique: Dr. 


R. J. Vander Wal, head of Armour's Glycerine 
Research section, and Glen Reece, refinery 
production control. 
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7—Mixed in high-speed unit . . 


baking are measurable and remark- 
able. The rearranged lard shortenings 
have a cake volume that exceeds the 
best vegetable oil shortenings. The 
volume of cake baked with new lard 
shortening is usually 280 as compared 
with the minimum standard value of 
250 for top quality vegetable oil short- 
ening, and 214 for top commercial 
lard. 

This fact is not only important to 
the household user but doubly so to 
the commercial baker, as the relation- 
ship expresses the volume of cake for 
a given weight which will be produced 
from the same amount of batter. Fur- 
thermore, the new lard shortenings 
have a wider plastic range than vege- 
table shortenings, being workable and 
pliable below 70° F. and still retain- 
ing their body at temperatures well 
above 90° F. Also, none of the unsat- 
urated fatty acids are affected by the 
process and the nutritive values of 
lard are retained. 
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5—Heated 


and vacuum dried . . 


8—Proportioned with water . 


Charts I and II (page 24), show the 
comparative performance of molecular 
modified lard shortenings and high 
grade vegetable shortenings. It is to 
be noted that the narrower the spread 
in penetration between 70 and 90 de- 
grees, the wider the plastic range. 
Also in the flavor scoring, done ac- 
cording to Northern Regional Labor- 
atories, USDA, fat testing stand- 
ards, a value of 10 is perfection while 
5 is a good and acceptable flavor rat- 
ing. 

One reason for the superior baking 
quality of the rearranged lard is its 
ability to carry a larger percentage 
of air into the batter. While an excel- 
lent air incorporation and distribu- 
tion can be achieved mechanically 
with commercial lard, this air gener- 
ally is not transferred to the batter 
and consequently there is not the 
added volume in the finished product. 
The difference in the constitution of 
the two lards is noted in the even 


6—Pumped to reactor tanks . . 


9—Freed of foots in centrifuge . . 


cooling curve plotted with the rear- 
ranged lard while the ordinary lard 
shows a humping in the 68°F. to 
77° F. range. 

After extensive research laboratory 
tests and pilot plant production, Ar- 
mour has set up a full scale produc- 
tion line for preparing the rearranged 
lard at its Kansas City plant. The 
unit has a capacity of several tank 
cars per day. In a combination batch- 
continuous flow operation, the pipe 
line flow of the lard is monitored by 
instruments. 

Incoming lard, either from the 
plant’s lard rendering department or 
from tank cars is metered (Photo 1) 
and pumped into one of several 65,- 
000-Ib. holding tanks (Photo 2). From 
these tanks the lard flows by gravity 
into 15,000-lb. floor level, power agi- 
tated refining tanks where a filter lid 
is added (Photo 3). It is then pumped 
at about 30,000 lbs. per hour through 
a Hercules horizontal plate filter 


23 














10—Washed with water . . 


where it is polished to a clear white 
color (Photo 4). 
Pumped to a _ 60,000-lb. coil-heated 


11—Freed of all impurities . . 


12—and vacuum dried. 





CHART |! 
ALL PURPOSE SHORTENING 


tank, the filtered lard is heated to Rearranged Lard Hydro. Veg. Hydro. Veg. 
160°-180° F. _ (Photo 5," at left). Shortening Shortening Shortening 
Traces of moisture are removed in a F.F.A.°, per cent 04 04 04 
vacuum dryer (Photo 5, at right) be- Color (Lovibond) 10 Y I.1 R* 20 Y 1.9 R* 8 Y 1.2 R* 
fore the lard is pumped into the heart W.M.P. (degs. C.) ‘ 48.8 44.9 45.8 
of the process, one of a battery of Congeal (degs. C.) 41.2 34.5 32.4 
5,000-lb. reactor tanks. Penetration 70° F. 156 173 169 

A charge of the catalyst, sodium Penetration 98° F. 195 294 287 
methoxide, is added to the lard by Stability AOM hr. 91 15 90 
means of a specially designed batch- Flavor 8.0 8.0 75 

“aa : ¢ Pound Cake Volume 274 260 254 
weighing feeder. Held at the proper 


temperature, the mixture is gently 
agitated until the molecular rearrange- 
ment takes place with the lard (Photo 
6). From this point onward the proc- 
ess is a continuous flow. The rear- 
ranged lard flows to a strainer and is 
pumped through an air separator and 
to a high speed, small capacity Sharp- 
les mixer (Photo 7) where water is 
added in a fixed proportion by a 
Fischer and Porter ratio controlle: 
(Photo 8). 

The deactivated mixture is pumped 
to a tubular heater where it is heated 
to about 165° F. to partially break the 
emulsion before moving to Sharples 
primary twin centrifuges (rated at 
5,000 Ibs. per hour) each of which 
separates the heavier foots and soaps 
(Photo 9). The foots and soaps drop 
to a truck on the floor below. 

The partially separated lard is then 
washed with hot water (Photo 10) and 
again centrifuged in a _ battery of 
Sharples secondary centrifuges which 
are rated at 1,200 to 1,500 lbs. per 
hour (Photo 11). Here the remaining 
soaps and any residual impurities are 
removed. 

The discharged soaps, water and 
entrained impurities are wasted to a 
catch basin. The modified lard is then 
run through a vacuum dryer which 
removes the last traces of water (Pho- 
to 12). Finished product is piped to 
holding tanks or tank cars. The re- 

maining steps which are carried out 
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CHART Il 
HIGH ABSORPTION TYPE SHORTENINGS 


Rearranged Lard 


Hydro. Veg. Hydro. Veg. 


Shortening Shortening Shortening 
F.F.A., per cent 10 .06 .05 
Color (Lovibond) 10 ¥ 1.3 R* 5 ¥Y 1.5 R* 10 Y 1.1 R* 
W.M.P. (deg. C.) 49.6 45.0 45.5 
Congeal (deg. C.) 3 41.0 35.2 32.2 
Penetration 70° F. 140 160 162 
Penetration 98° F. 200 318 285 
Stability AOM hr. 91 77 162 
Flavor ; 7.5 75 75 
Monoglycerides 2.75 2.60 3.23 
Icing Volume 121 119 116 
Layer Cake Volume 300 279 288 


*—Yellow, R—Red. 


These tables are from a paper presented by C. E. Morris, production manager, Refinery 
Division, Armour and Company, Chicago, before the QM Food & Container Institute for 
the Armed Forces Symposium on "Stability of Shortenings in Cereal and Baked Products." 





elsewhere consist of blending the lard 
with other fats, deodorization, plastic- 
izing, tempering and packaging. 

The process of molecular rearrange- 
ment has a shrink of less than 5 per 
cent, although current research gives 
promise of reducing this figure. The 
catalyst is not recovered. 

Armour and Company is currently 
marketing several shortenings made 
with the rearranged lard. Of these, 
“Purity” is an all purpose baker’s 
shortening and “Sum” is a_high-ab- 
sorption type product. 

Equipment credits: 


Primary and 


secondary centrifuges, lard heater, air 
separator, strainer and emulsion mix- 
er, all furnished by the Sharples Cor- 
poration, Philadelphia; lard meter, 
Pittsburgh Equitable Co., Pittsburgh; 
horizontal filter, Hercules Filter Co., 
Paterson, N. J.; vacuum dryer, Black, 
Sivals & Bryson, Kansas City, Mo.; 
ratio controller, Fischer & Porter Co., 
Hatboro, Pa.; level controls, Fischer 
Governor Co., Marshalltown, Ia.; 
pumps, Worthington Corp., Harrison, 
N. J., and Allis-Chalmers Corp., Mil- 
waukee, and tanks, Darby Corp., Kan- 
sas City, Kan. 
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Repairing Brick and Concrete Floors 


EW methods of repairing concrete 

floors in packing plants are meet- 
ing with remarkable success. Special 
binding agents are applied under pres- 
sure to fill cracks, stop ceiling leaks, 
consolidate old porous concrete, and 
vermin-proof inaccessible crevices. Ap- 
plied in both warm rooms and coolers, 
work may be done by regular mainte- 
nance men. While the equipment used 
is not complicated the method of appli- 
cation must be followed closely. 

Proving satisfactory on the hard to 
repair cracks and holes in brick faced 
or double concrete floors, a binding 
solution is forced under varying pres- 
sures into the deteriorated area. Be- 
sides using a readily available solution 
of sodium silicate (water glass) which 
has long been recognized for its value 
in binding loose concrete, other pat- 
ented liquids intended for the same 
purpose are available. Air pressure is 
utilized for cleaning as well as to force 
the fluid into crevices and voids. A 
small portable air compressor of about 
1 to 3 cfm. has a decided advantage in 
speed and ease of application over the 
hand pumping used in early experi- 
ments. 

To adapt the air tank, weld a short 
%-in. threaded pipe nipple into the 
bottom of one end and a 2-in. thread- 
ed nipple into one side of the top. 
Valve the %-in. nipple and attach se- 
curely to a convenient length of 1-in. 
creamery hose. Provide a pipe cap to 














3/g BENT PIPE DETAIL 
BLUNT TAPERED 





by H. NYE JOSLEYN 


close the 2-in. nipple. Also attach a 
%-in. valved air hose to the normal 
air outlet at the top of the tank. 

At the free ends of each hose insert 
a %-in. pipe berit to a 90 degree angle. 
Grind the outlet ends of these pipes 
to a blunt taper. Set the air pressure 
at 135 psi. and the relief valve at 150 
psi. (See drawing below.) 

Repair brick laid over concrete and 
double membrane type floors by first 
star drilling a %-in. hole in a central 
location. Then tap the bent %-in. pipe 
of the air line into the hole to make a 
snug fit. Build up the air pressure 
slowly, forcing water, grease, and 
other residue out of concealed cracks 
and from under loose parts. Watch the 
pressure gauge to tell how the work 
is “taking” the air. Too much pressure 
applied too fast may tend to blow up 
or misalign weak or detached sections. 
Listen for air venting out of unknown 
cracks that may signify hidden voids. 
Check the ceiling underneath to see 
that eracks under air pressure are not 
throwing out dirt with possible con- 
tamination to product. Use canvas 
covers where indicated. To insure a 
good job of cleaning lower and raise 
the air pressure several times. The 
contained causticity of the bonding 
liquid will effectively counteract small 
amounts of remaining greasy film. 

Following the cleaning operation, let 
the pressure off of the tank and, using 
the 2-in. capped nipple, fill the tank 


AIR HOSE 


two-thirds full with standard strength 
sodium silicate solution diluted with 
one-half its volume of water. Replace 
the air nozzle with the nozzle from the 
l-in. hose which is connected to the 
bottom of the tank. After tapping the 
pipe firmly into place, rebuild the air 
pressure and feed the silicate slowly 
into the work. Watch the cracks in the 
ceiling underneath together with other 
nearby openings for indications of full 
impregnation. Areas up to 60 ft. in 
diameter have been sealed from a sin- 
gle centrally located inlet. If the 
cracks are obviously too wide to hold 
the congealing liquid, stop the opera- 
tion and patch the cracks. 

To fill large ceiling and small floor 
cracks use the fast setting combination 
of high early cement and sodium sili- 
cate mixed to a dough-like consistency. 
Because this cement sets up in from 
30 to 90 seconds, prepare only in small 
portions of a size that can be held in 
the palm of one hand. Addition of 
small amounts of weak vinegar will 
slow down the action. Seal small open- 
ings in the floor by puddling dry ce- 
ment into the oozing liquid silicate. 

After the patches have hardened re- 
new the flow of the silicate into the 
work. Observe thorough penetration 
as the bonding liquid appears at ad- 
jacent cracks and openings. Build up 
the pressure as needed for complete 
penetration following the same precau- 
tions as when using air pressure so as 
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REPAIR OF A BRICK TOPPED FLOOR 





... DOUBLE FLOOR 





..- ISOLATED CRACK 
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new 


U.S. TENDERSTEAKe 
MACHINE 702-SS 


- easy-to-clean, durable, 
heavy-gauge — 


> t= 1] 0 | (=the) (=1 =) | 


No painted or enameled surfaces — will stand most rigid government inspection! 





Only U. S. offers a Stainless Steel Tendersteak Machine! Easier 
to keep clean... nothing to chip, wear off or discolor. Infinite 
life. Lasting beauty—retains its original brilliance. Practical— 
unexcelled performance! 

Best of all, the new 702-SS offers many new improvements. @ 56% to 67% faster! 
Tests prove it to be fastest tenderizing machine on the market. 
It forms thinner steaks— giving you more steaks to the pound. 
Meat needs fewer pass-throughs to reach peak of tenderness. e Forms thinner, faster cooking steaks — 
New, re-designed cutting blades pierce more tendons and more steaks per pound! 
muscles without tearing meat apart. 


Produces quick results! Profits go up and labor costs go 


CHECK THESE PRACTICAL FEATURES! 


e Easy to clean—meets all requirements! 


e Requires fewer pass-throughs! 


down as production takes an immediate upswing... meats © Wider cutting blade assembly! 

reach new peak of tenderness and uniformity which means @ Improved knitting action forms odd cuts 
more satisfied customers and faster sales ... upkeep is cut by and pieces into tender steaklets! 

new, easy-to-clean, sanitary, stainless steel cabinet. The 702-SS : ; . 

is another U.S. exclusive — see the U.S. man, today! + Soe tee eee eee ee 


action, reduce friction! 


Send coupon for data on the new Stainless Steel U.S. Tendersteak Machine! 









BERKEL 
& 


U.S. SLICING MACHINE CO., INC. 
431 Berkel Building, LaPorte, Indiana 


Rush more information on [] new U.S. Stainless Steel Tendersteak Machine [ U. S. Slicers 
() Choppers 1 Meat Saws. 


NAME__ 





ADDRESS 


The VOLUME-RATED line 
of food machines and scales 
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HOLE IN FLOOR TO BE REPAIRED 
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not to further damage the work. The 
greater the pressure applied the more 
thorough will be the filtration into 
the finer cracks and porous cement. If 
pressure cannot be readily built up let 
the silicate dry overnight and then re- 
peat the procedure. Up to three ap- 
plications may be necessary before all 
terminal openings are sealed sufficient- 
ly to hold a required maximum pres- 
sure. In warm reoms the bonding 
liquid will dry overnight; in coolers, 
up to seven days may be required ac- 
cording to the temperature of the room. 
To prevent fouling of the air tank 
rinse thoroughly with water after each 
period of use. 

When the work is deteriorated to 
such an extent that several applica- 
tions of the silicate are indicated, im- 
mediately follow each application with 
moderate air pressure to force the 
bonding liquid into the extremities of 
the project. This provides accumula- 
tion at the farthest and largest open- 
ings while at the same time leaving 
access channels open to be filled on 
succeeding operations. To waterproof 
isolated cracks, star drill half way 
through the slab into the crack and 
then follow the same proceedure as 
used for double floors. Besides sealing 
the visible cracks the cementing liquid 
under pressure will seal unseen join- 
ing crevices and consolidate loose and 
porous concrete. 

A way to renew larger holes in or 
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through concrete floors, concrete beams, 
and similar structures is found in the 
use of a special hydraulic grout dur- 
ing which a pressure up to 150 psi. is 
applied with a hand operated or power 
driven piston pump. This method has 
proved its worth over the past 15 years 
in repairing and leveling many kinds 
of concrete structures. (See above.) 

In repairing badly deteriorated or 
sagged concrete floors, large holes are 
chipped down to good solid concrete 
and accessible cracks are blown out 
with air. If necessary, wooden forms 
are built around a grid of anchored 
reinforcing rods to restore the original 
dimensions of the work. After the 
form and any large open holes are 
evenly filled with clean cracked aggre- 
gate the special grout is then utilized 
as the binding agent. The grout is 
pumped through holes drilled in the 
sides and bottom of the form and is 
progressively applied from the bottom 
up. As the mortar appears at nearby 
holes or openings each drilled hole is 
filled with a short wooden plug as the 
grouting pipe is removed. Under a 
pressure of 50 psi. excessive air and 
water are vented through small holes 
in the top which retain the grout by 
means of an under covering of muslin 
backed by a reinforcing of wire win- 
dow screen. 

The double acting piston pump is of 
simple water pressure design except 
for being fitted with rubber valve discs 


(Tacked on inside) 


and piston for durability. The grout 
hose is 1l-in. in diameter but is fitted 
with a %-in. nozzle. In mixing the 
mortar to the consistency of thick 
cream use a separate vessel located to 
feed by gravity through a molasses 
valve into the pump. 

A satisfactory hydraulic grout mix- 
ture consists of one bag of Portland 
cement, one bag of Alfesil weighing 
75 lbs., one bag of Intrusion-aid weigh- 
ing 2% lbs., and about 15 gals. of 
water. This mortar has the desirable 
characteristics of excellent flowability 
and penetration and sets with a mini- 
mum of shrinkage..while developing 
great strength with exceptional salt 
and grease resistance. 

Alfesil and Intrusion-Aid are prod- 
ucts of the Concrete Chemicals Co. As 
an alternate to the sodium silicate. 
other solutions intended for the same 
purpose are produced by the Temstone 
Studio of Chicago. 


New SBA Leaflet Tells 
Lubrication Essentials 


The Small Business Administration 
has issued a leaflet explaining the im- 
portance of selecting the proper lubri- 
cant and the necessity for setting up 
an adequate lubrication program. 

The leaflet points out that the rapid 
advance in the design of production 
machinery over the past few years has 
made lubrication a more vital item to 
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We've cut packaging costs to the bone 
with the Automatic CAMPBELL wrapper 


1 Faster, high speed production — Less labor 


and material costs are yours with the 
Wray. 100 @ 300 unit fee minide Mag automatic continuous feed Campbell Wrapper. 
/ . . 
Soft, hard, solid or fragile, your products 


are “float” wrapped at speeds of 100 to 300 
single or multiple packed units per minute 
— without crush or damage! Users report 
up to 50% savings in material costs, as 
trays or stiffeners need only be used when 
© 0C8 COSA BARS, NOVELTIES i desired. And, in many cases one person can 
@ CITRUS FRUITS, VEGETABLES, 1 both operate and tend several machines at 
CHEESE, DAIRY PRODUCTS z : Apate Bo so 
m one time. Machine flexibility permits size 
Sere nae CAetS change-over with a minimum of down-time. 
@ PAPER TISSUES, NAPKINS, TOWELS, Your selling costs decrease too, because the 
AND CLOTH SPECIALTIES : : 
RS ae uniformly neat, attractive packages from the 
— = Campbell Wrapper, actually sell themselves! 
@ BANDAGES, SOAPS, DRUGS, FILM 


— AND 101 VARIED PRODUCTS 


@ CANDIES AND CONFECTIONS 
@ FOODS AND BAKERY PRODUCTS 


@ PREPACKAGED TABLE MEATS, 
BACON, CHOPS, PATTIES, ETC. 











OF REGULAR 
AND IRREGULAR 
SHAPE AND 

CONSISTENCY, 











Check these important features 


® Automatic high speed rotary motion 
®@ “Float’’ wraps products of all shapes 
® Uses wrap materials of all types 
® Positive heat, glue or crimp sealing 
® Wraps without trays or stiffeners 
© Simplified, one person 
operation 
® Multiple size change- 
overs 


























FOR THE ARMED SERVICES 
We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 
Civilian orders are filled on o 
reasonable time basis only. 





NEW! 


Free booklet 
showing Manufacturers of Aniline ond Gravure Presses, Folders, Interfolders 
machine no Woxers, Embossers, Slitters, Sheeters ders, Pock 

versatility. ging Machines 
Write for 
your copy 
today. New York Office: 55 W. 42nd St. 


Créepers and Tissue Con 
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consider than was formerly the case. 
Modern machines are designed for 
maximum production rates, speeds 
have increased and, in general, tem- 
peratures also are higher. New mate- 
rials, new kinds of production equip- 
ment and new processes all combine to 
produce more critical and more varied 
lubrication requirements. 

The leaflet says there are four es- 
sentials for a suitable lubrication pro- 
gram: (1) selection of proper lubri- 
eants; (2) application of the proper 
lubricant to the individual parts of 
each machine; (3) responsibilities of 
lubrication personnel, and (4) impor- 
tance of the proper selection of per- 
sonnel. Copies may be obtained by writ- 
ing the Small Business Administration. 
Washington 25,'D. C., and asking for 
Technical Aid leaflet Number 32. 


Removing Battery Cells 

A new cell-puller, developed by 
Gould-National Batteries, Inc., Tren- 
ton, N. J., facilitates removal of cells 
from batteries for examination or re- 
pair. Generally used in sets of two, 





the tool consists of a U-shaped steel 
loop brazed to a hexagonal steel nut 
with specially-cut threads tapering 
from bottom to top. 

The nuts are screwed down over the 
lead posts, a piece of wood placed in 
the loops and the cell is pulled from 
the battery by a chain or rope. The 
same tool also is used with hold-down 
clips for removing the elements from 
the jar. 


National Can Opener Week 


National “Can Opener Week” is set 
for the week of April 30 to May 8, 
Harold H. Jaeger, marketing director 
of the Can Manufacturers Institute, 
announced. Streamers, posters and lit- 
erature will be available to participat- 
ing companies and stores for merchan- 
dising tie-ins, he said. 
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MORE 
THAN 25 
VARIETIES 

OF 


CIRGLE-U 


DRY 
SAUSAGE 


Consumer tastes in dry sausage vary 
widely. You appeal to all of them... to 
every market . .. when you offer Circle- 
U’s wide variety to your customers. 
The top name and top quality of 


THURINGER 


‘oe YOU OF A KIND 


TO MEET EVERY TASTE AND 
NEED OF YOUR CUSTOMERS 


Ve SURE YOU OF 


SALES PER CALI 


PROFIT PER SALE 





Circle-U assure you and your custom- 
ers of a continuing profitable business. 
Let this fast growing line go to work for 
you. Sell Circle-U Dry Sausage along 
with your regular sausage line. 


I will pay you to get acquainted with Circle-U. 
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Ask our representative to call today! 


Circle-U Dry Sausage 


P.O. Box No. 214, St. Louis, Mo. ¢ South St. Joseph, Mo. 
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Merchandising Trends and Ideas 





Mass Display Hikes 


Application of advanced packaging 
and merchandising techniques to ring 
sausage products has resulted in sales 
increases up to 500 per cent, according 
to a recent study of 14 large, medium 
and small packers in six states. The 
states are Ohio, Oklahoma, Illinois, 


Iowa, Wisconsin and California. 

Not one packer reported sales in- 
creases of less than 100 per cent and 
case the study 


in practically each 





MASS-DISPLAYED ring products move rapidly 
from refrigerated case in Newark (N. J.) mar- 
ket operated by Henry Pfeifer, Inc., packer. 


showed that the gain was not at the 
expense of other items but resulted from 
attracting new customers through mass 
display of the products. To most pack- 
ers it was like finding a new product 
with the resulting new source of in- 
come. 

Ring bologna, much of it the all-beef 
type, is packed by all the packers cov- 
ered in the study, and nine of them 
produce ring liver sausage. Ring bo- 
logna sales provide the largest volume. 

A number of packers, particularly in 
Ohio, where this new development ap- 
parently started, have introduced such 
variations as metwurst, hampshire 
sausage, ring blood sausage and so- 
called “trail” sausage and successfully 
promoted them as new products. 

A basic two-step approach to suc- 
cessful production and promotion of 
ring products was shown in the study. 
The first step is a transparent, vacuum- 
sealed package which extends shelf 
life, retards spoilage, provides eye-ap- 
peal and enables mass display. The 
other step requires activity at the retail 
level to get proper display and mer- 
chandising. 

In the past. sales of ring products, 
particularly liver sausage, have been 
restricted by spoilage and a_ conse- 
quently high percentage of return, 
especially during summer months. The 


30 


Ring Sausage Sales 


problem has been adequate packaging 
to insure protection, a situation cor- 
rected by use of the Cryovac process 
which provides the necessary keeping 
qualities as well as those needed for 
successful mass display. 

As to merchandising, reports indi- 
cate that when retailers found the 
product would sell itself when properly 
mass displayed and that it was reason- 
ably easy to handle, they not only ac- 
cepted it enthusiastically but pushed 
it, in some cases on their own initia- 
tive. In general, packers found that it 
took retailers, when left to their own 
devices, about 30 days to discover that 
when they mass displayed their ring 
products they had a new source of meat 
sales. Thereafter, the retailers needed 
no further encouragement. 

Breakdown of figures shows that 
sales increases have been appoximately 
as great for large packers already 
doing some ring products business as 
for small packers. For example, a large 
Iowa packer reports that his sales of 
ring liver sausage jumped from 400 
lbs. per week to 1,650 Ibs. 

A Southern California packer saw 
ring bologna jump from 2,000 lbs. a 
week to 5,000 lbs. An Ohio packer 
who was turning out 400 lbs. of liver 
sausage a week with 6 per cent returns 
reported that his weekly production is 
now 1,200 lbs. with no returns. 

Eye and sales appeal, keeping quali- 
ties and the demand for self-service 
meats were the major reasons why 
packers turned to the new method and 
12 of the 14 said that competitors who 
followed their lead had also shown 
increased sales of 100 per cent or more. 








CUSTOMER CONVENIENCE is the theme of 
these two packages of Geller Sirloinette Steak 
Co. and Purdy Steak Co., Milwaukee. Both 
companies have found that the words "!/2 
pound" attract and sell by suggesting serv- 
ing-size cut of meat. Purdy copy is printed 
on opaque background; meat shows through 
back of package. Geller has transparent 
background on front of package. Both are 
polyethylene and were designed and printed 
by The Dobeckmun Co., Cleveland. 





YOUR BRAND WAME HERE 
"HITS IN SAUSAGE’ is the latest poster be- 
ing made available to members by the Ameri- 
can Meat Institute as a low cost point-of-sale 
piece to help boost sales of sausage and cold 
cuts at a time when interest in easy-to-prepare 
foods runs high. Attractive, full-color poster 
may be imprinted with name or trademark of 
individual packers. Deadline for all orders is 
Saturday, May |. Delivery to members will 
be made on or about May 20. 








Sausage Manufacturers 
Cited for Outdoor Ads 


Two sausage manufacturers have won 
national recognition for outdoor adver- 
tising campaigns conducted during 1953. 
Each placed third in different divisions 








PORK SAUSAGE 
SCHRADER'S was cited for coverage. 


of the second annual Creative Local 
Outdoor Advertising Awards Contest 
sponsored by the Outdoor Advertising 
Association of America, Inc., Chicago. 
Colonial Provision Co., Boston, was a 
winner in the paint copy idea division, 
open to painted bulletins used by local 
outdoor advertisers during the year 
Awards also were presented to the com- 
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pany’s advertising agency, Arnold and 
Co., Inc.; the artist, Carl Engel, and the 
outdoor company, John Donnelly & 
Sons, all Boston. 

Schrader Meat Products, Rochester, 
N. Y., received its award in the outdoor 
coverage division. This division was 
open to campaigns of local outdoor ad- 
vertisers who used 24-sheet posters or 
painted bulletins so as to cover the 
the trading area of a market, including 
adjacent towns. Awards also went to 
the advertising agency, Scrivener & Co.; 
the artist, Edward Sawgiacomo, and the 
outdoor company, Rochester Poster 
Adv. Co., Inc., all Rochester. 








NEW READY-BREADED line of Fresh Frosted 
meats now is being marketed to the restau- 
cant trade by Armour and Company, Chicago. 
Shown are 4oz. breaded veal grill steaks 
ready for cooking just as they come from 
hard-frozen foil-wrapped package. Currently 
producing the veal grill steaks, veal cutlets, 
pork cutlets and boneless pork chops, Armour 
also plans to come out with a breaded pork 
steak shortly and has still other items in va- 
rious stages of development. The new items 
are packed in 10-lb. cartons and are of stan- 
dard 4 oz. portion size. 








A SECOND PIE requiring no refrigeration, 
Dinner Time Chicken Pot Pie, now is being 
introduced in the Midwest by Trenton Foods, 
Inc., Kansas City, Mo. Firm plans to distribute 
product nationwide within 60 to 90 days. 
Like Trenton's Dinner Time Beef Pot Pie in- 
troduced last summer and now distributed 
nationally, chicken pie is canned in pie-pan 
shaped can developed by the company. 
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Match Book Advertising 
Of Tobin Wins Top Honors 


Tobin Packing Co., Albany Division, 
Albany, N. Y., has been awarded top 
honors for the most distinguished use 
of match book advertising in the meat 
processing industry in 1953, Charles 
Furcolowe, director of the Match In- 
dustry Information Bureau, has an- 
nounced. 

The winning match book was chosen 
for its clean, appealing colors and the 
sales-making emphasis of its  blue- 
ribbon “first prize” advertising theme. 
The reverse cover emphasized the 
phrase, “Amerita’s only tenderized 
ham” and the inside cover did a pro- 
motional job for franks and sausage. 





tHE URETED ETATHS OF AmPeiCe 








NEW WIENER PACKAGE being used by 
Hunter Packing Co., East St. Louis, Ill., has 
a built-in premium designed to keep the 
youngsters asking for more. The bottom of 
each tray depicts states to be cut out 
and collected to make up a complete jig- 


saw puzzle map of the U.S.A. Package 
was designed and furnished by Milprint, Inc., 
Milwaukee. 





NEST WHEN EMPTY 





free service. 


cracks, seams or crevices. 
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Wear-Ever Exclusives 

Top edge correctly shaped to fit the hand, 
yet permit drainage. 

For strength: double embossing on sides 
and ends, triple debossing on bottoms. 


One long handle bracket instead of two. 
Gives greater strength, is easier to clean. 


IT’S MONEY SAVING—Made from extra tough, Tuss 
heavy-gauge aluminum alloy for years of trouble- 


IT’S LABOR SAVING—Light in weight, easy to 
handle, because it’s aluminum alloy. 


IT’S SANITARY—Drawn completely seamless 
from a single sheet of aluminum alloy, even PANS 
though 12" deep. Rounded corners. No 


MAIL COUPON TODAY TO: 2406 ttany CONTAINERS 


ee ee ee ee ee ee ee ee eee 
THE ALUMINUM COOKING UTENSIL COMPANY, INC., 404 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


Have your repre-entative call and show me your NEW Tote Box. 


Fillin, clip to your letterhead and mail 
rt ec Er ET OE OU OU on nh Uh sh hh 
























A complete 
line for 
meat packers, 
canners and 
sausage 
manufacturers, 
including 
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Processing 





LINER is placed in mold with grain in direction of stripping 





MOLD is filled in usual way with stuffing attachment. 


Cut Processing in Molds Loss 2% With New, Reusable Liner 


FLAPS are laid over meat, with only two contacting top of product. 


NEW non-woven fabric, Viskon, 

manufactured by the Little Rock 
Division, Visking Corporation, is being 
used by packers to line molds for meat 
loaf and cooked. ham production. The 
liner prevents sticking of meats to the 
mold and gives the product a smoother 
surface that is said to prolong the 
storage life of product and improve 
its appearance. 

Meats cannot get locked in the 
small pittings which invariably de- 
velop in a mold’s surface and in turn 
cause surface pittings on the loaf. 
This smooth surface is especially de- 
sirable for meats that, are to be sliced 
for self-service packaging. 

Meat loss during preparation is re- 
duced by as much as 2 per cent, it is 
stated, since the liner entraps meat 
that otherwise would ooze out between 
pan and pressure lid. In conventional 
cooking the meats undergo an expan- 
sion. Product tends to escape where 
the lid edge contacts the mold wall 
unless retained by some force such as 
the non-woven fabric liner. This clear- 
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ance between the lid and mold wall 
increases as the mold is subject to the 
normal wear and tear of production. 
At times the meats also seep through 
this enlarged clearance during the lid 
clamping operation unless they are 
retained. This is especially true of 
hams which generally are lid com- 
pressed with pressure. The action of 
the press hammer has the tendency to 
increase slightly the clearance _be- 
tween the lid edge and the mold wall. 
If these meats are not prevented from 
escaping they will either cook away 
or have to be trimmed off from the 
cooked product. With hams the es- 
caped edge will be water logged and 
will be trimmed away. 

Because there is no danger of seep- 
age, the lined molds permit the use of 
higher lid closing pressures, resulting 
in firmer loaf products. 

In actual production the liner-lined 
mold is filled to within % to % in. of 
the top and then the lid is pressed 
down to the third ratchet. There is no 
danger of the new liner breaking, Vis- 





LINER is stripped away, leaving a smoothly formed loaf. 


king states. Lips will not form. The 
higher pressure on the lid frees some 
of the soluble materials in the meat 
and they come to the top and are ab- 
sorbed by the liner. In processing 
these .soluble materials solidify and 
seal the. surface of the loaf, giving it 
a dry-texture and smooth: appearance. 

The: fabric is used wet and clings 
to the aes of either wet-or dry molds. 

The jined molds are filled and the 
loaf cooked and chilled in water in 
the usual manner. Packers find. that it 
is usually best to strip the liner from 
the loaf immediately after removal 
from the water while both the liner 
and the loaf are still wet. 

The emptied molds can be easily 
cleaned by flushing instead of time 
consuming scrubbing. 

The liners can be cleaned by soak- 
ing in a detergent and used several 
times as the fabric does not lose its 
strength. 

The new non-woven fabric comes 
die cut in standard sizes or sheeted to 
fit the needs of a packer. 
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Morris Elected President 
Of Oil Chemists’ Society 


C. E. Morris, production manager, 
refinery, Armour and Company, Chi- 
cago, was elected president of the 
American Oil Chemists’ Society at the 
group’s annual meeting this week in 
San Antonio, Tex. 

Other new officers are: vice presi- 
dent, W. A. Peterson, head of the 
Standardization and Quality Control 
division, Colgate-Palmolive Co., Jer- 
sey City, N. J.; secretary, R. W. 
Bates, owner and operator of the new- 
ly-established North American Lab- 
oratory Service, Chicago, and former 
assistant manager of development for 
Armour and Company; and treasurer, 
A. F. Kapecki, secretary of Wurster 
and Sanger, Inc., Chicago. 

H. C. Black, assistant director of 
research, Swift & Company, Chicago, 
was one of three members-at-large 
elected for the coming year. 





Burns and Co. Profit 
Up in Past Fiscal Year 


Burns and Co., Ltd., Calgary, had a 
net profit of $1,080,101 in the 1953 
fiscal year, an increase of $181,903 
over the preceding year, according to 
the company’s annual report distributed 
to the stockholders this month. 

Profits from actual meat packing op- 
erations were up $228,000 on sales that 
totaled $109,934,000. Dollar sales were 
slightly lower than last year, but ton- 
nage was up 7.2 per cent, the report 
said. 

Net profits averaged 78c¢ per $100 of 
sales. Export sales dropped from $10,- 
219,000 to $4,684,000, but domestic vol- 
ume was up to $105,251,000 from $100,- 
361,000. 


Ontario Producers Back 
Council to Promote Beef 


Members at the annual meeting of 
the Ontario Beef Cattle Producers’ 
Association approved a 5c-a-head levy 
on cattle to finance a Canadian meat 
council. The proposed council would 
promote the sale and consumption of 
beef, and research and _ cooperation 
among producers. 

The members also approved an ad- 
ditional levy up to 3c a head to sup 
port the producer organization. The 
annual meeting was held in Toronto 
April 9. 


Voluntary Inspection 
Is Started In Iowa 


The Iowa Department of Agriculture 
has begun a voluntary state meat and 
poultry inspection system, issuing 
stamps for use by licensed veterinar- 
ians hired as inspectors by the plants. 
L. B. Liddy, chief of the department’s 
dairy and food division, said the 
stamp is primarily for “the small 
plant that doesn’t have the volume or 
the money to have federal inspection 
service.” 
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THE MARK OF AN 
EXTRA DEPENDABLE 
MEAT MACHINE 








The red “power spot” on 
meat machinery means 
powered by Electro Dynamic, { ) (\ 

the most dependable motors 

ever available to industry. ‘ 


For proof of this extra depend- 
ability send the coupon below 
for your copy of “MOTOR 
SHOWDOWN”, a new candid 
report on comparative results of 
motor performance tests* 
conducted in accordance with 
A.IL.E.E. standards. 


*Tests certified by J. Arthur Balmford, 
Professor of Electrical Engineering 
at a leading Eastern university. 





ECTRO 


xtra 
Ty AMIC 
va: 


le motors 


1 to 250 hp. AC and 
DC. Standard or 
special purpose. 
N.E.M.A. standards. 





ELECTRO DYNAMIC . Division of General Dynamics Corporation 
153 Avenue A, Bayonne, New Jersey 











NAME. 
Please send me a copy <7 COMPANY 
of “MOTOR SHOW- moron 
DOWN” and the new ADDRESS. 

















catalog of Electro Dy- 
namic industrial motors, 
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Make lard packaging 
PROFITABLE with Peters 


Junior packaging equipment 


With Peters Junior forming-lining and folding-closing ma- 
chines, you package lard faster than with any hand methods. 
You operate more economically. You gain better production 


results. 


You start with a low equipment cost. You set up a semi-automatic 
packaging line that achieves steady predetermined production by 
pacing the line operator. You produce 30 to 40 lard cartons per 
minute . . . averaging more than 2,000 per hour. Machines can be 
made adjustable to handle several carton sizes. Changeover from 


one size to another is quick and easy. 


Only one operator is needed for both machines 
ing costs low. Maintenance costs are also low. 


. . . to keep operat- 


If you render lard and shortening, you have to package it. So why 


not package profitably . . 





. the Peters Way? 





Typical Peters installation in the lard ‘industry shows Peters Junior carton form- 
ing and lining and folding and closing machines in operation. Peters ma- 


chines for high speed packaging also available. 





MACHINERY COMPANY 
4704 RAVENSWOOD AVENUE 
CHICAGO 40, ILLINOIS 


30-Hour Week at Full Pay 
Among Midwest CIO Goals 
A 25c-an-hour pay increase, guar- 
anteed annual wage and a 30-hour 
week with 40 hours’ pay are among 
the goals of resolutions adopted by 
United Packinghouse Workers of 
America, CIO, District 1, during the 





Ralph Helstein (left) welcomes Patrick E. 
Gorman to speaker's platform during ClO 
convention. 


union’s three-day meeting in Chicago 
last weekend. 

The 135 delegates, representing 20,- 
000 packinghouse workers, also asked 
pensions of $165 a month, including 
social security, 30-minute paid lunch 
periods, and additional employer con- 
tributions to bring compensation for 
workers injured on the job to a full 








40 hours’ pay per week. 

Ralph Helstein, president of the in- 
ternational union, told the delegates 
that the shorter work week without 
loss of pay is needed because of dis- 
placement of workers by new machin- 
ery in the industry. 

For the first time in the union’s his- 
tory, a top official of the Amalgamated 
Meat Cutters and Butcher Workmen 
of North America, AFL, addressed 
the CIO convention. Patrick E. Gor- 


~ | man, secretary-treasurer of the AFL 


union, said the two unions, which were 
bitter rivals during the 1940s, have 
been “the best of friends” for the last 
two years and added, “That’s the way 
all labor should be.” 

No progress was reported by Gor- 
man or Helstein on a merger of the 
two groups. 

Charles Hayes, acting director of 
CIO District 1, said the Midwest group 
will recommend its resolutions to the 
union’s national convention in Sioux 
City, Iowa, May 3. 


G-12 Approved by FDA 


The Griffith Laboratories, Inc., has 
cleared through the Food and Drug 
Administration its antioxidant bear- 
ing the trademark, G-12, for use 
in fats and oils which enter feed chan- 
nels, The antioxidant is a synergistic 
mixture of propyl gallate, citric acid, 
corn oil and lecithin and is completely 





oil soluble with the fat. 
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Meat Packing 
Goes Modern 
in Finland 


ARD work and eagerness to im- 
prove methods have brought about 
the development of a strong Organiza- 
tion of Farmers Cooperative Slaughter- 
houses in Finland with 26 slaughtering 
plants, 24 manufacturing establish- 
ments and 17 “breakfast kitchens.” 
During 1952 the cooperative plants sold 
about 77,000,000 lbs. of meat and the 
factories turned out about 26,500,000 
lbs. of meat products. 
While overall tonnage and individual 





MODERNIZED ‘SLAUGHTERING HALL' in one of Finnish plants. 
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NEW SAUSAGE FACTORY for northern area has simple lines, many windows. 


plant operations are on a small scale 
compared with commercial meat pack- 
ing in the United States, the organiza- 
tion maintains a central laboratory for 
quality and profit control and to carry 
on research in new methods and prod- 
ucts. The organization also owns a fat 
refining plant and a soap factory and 
a share in a pharmaceutical plant. 
Almost 100,000 cattle breeders in 
Finland are affiliated with the setup. 
One of the most modern slaughter- 


houses and sausage plants is located at 
Pori (see photo at upper left). This 
plant, which was completed in 19652, 
has a weekly capacity of 600 cattle, 
1,200 hogs and 1,600 calves and sheep. 

Live animals are led from the unload- 
ing platform into a “receiving hall” and 
thence into “holds” or pens; there are 
separate pens for large animals, small 
stock and hogs. The slaughtering rooms 
are located on the second level so that 

(Continued on page 48) 
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MEATENE 
MEATENE 
MEATENE 


MEATENE 
MEATENE 


MEATENE 


MEATENE 
MEATENE 


ORDER MEATENE NOW 
cause MEATENE in your 


product is GREATER PROFIT FOR YOU! 


Test MEATENE for a day or two 
— if it is not satisfactory — 
teturn shipment for full credit. 


MEATENE mokes the product firmer and increases its sales appeal! 


Research 


Its Finer Quality 
Its Lower Price 
Its Profit-Making 
Possibilities with 
any other and 


YOU'LL CHOOSE MEATENE TOO! 


SSSRSSSSSSSSSSRRSSRRRSHSSRRRRSSESSSRSSSRSSRSSETSRRTSSSSSSSRSSET SSSR SSeeeeeeeess 


increases profit by reducing shrinkage 
helps to eliminate fat pockets 


quality and benefits are obtainable even under changing 
temperatures, humidities and seasons 


helps to do away with fatty ends on skinless weiners 


phosphate combination assures a natural reaction on 
sausages, loaves, etc. 


is pharmaceutically pure, 100% inorganic and is 
unaffected by heat 


contains no gums or starches 





gives meat products longer shelf life 
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PERSONALITIES 


and Events 


OF THE WEEK 


»The three partners who started the 
Panhandle Packing Co., Pampa, Tex., 
with a staff of ten employes in 1945, 
have begun their fifth plant expan- 
sion program, estimated to cost 
some $50,000. Paul Crouch, secretary 
and general manager, said the addi- 
tion of a new kill floor and coolers 
will increase plant volume to about 
80 cattle and 100 hogs a day, more 
than double the current rate. Sam 
C. Dunn is president, and W. H. 
Burden is vice president of the con- 
cern, which now has a staff of 35. 
>William L. Prentiss, 64, who re- 
tired two months ago as head of the 
general margarine department of 
Swift & Company, Chicago, died 
April 13 in Columbus, Ga. He was 
stricken with a heart attack while 
driving to Florida with his wife, 
Mollie. Prentiss had been with Swift 
since 1918 and had served in execu- 
tive positions since 1928. A son, Wil- 
liam L., jr., member of Swift’s pub- 
lic relations staff, also survives. 
»>George W. Pitman has been named 
executive vice president of the Elder 
Packing Co., Windsor, Ont., pet food 
packers. 

&The new meat laboratory at the 
University of Nebraska College of 
Agriculture will be formally dedi- 
cated May 14. Professor William J. 
Loeffel, chairman of the animal hus- 
bandry department, is in charge of 
the dedication ceremonies. 
Directors of the Beech-Nut Pack- 
ing Co., Canajoharie, N. Y., have re- 
elected J. Stafford Ellithorp, jr., 
president, and E. W. Shineman, sr., 
chairman of the board. John A. 
Grammer was. elected secretary, 
succeeding G. W. Sharpe, who re- 
mains a vice president. W. C. Ark- 
ell was re-elected vice chairman and 
F. L. Fero, treasurer. 

&G. E. Mackey, general manager of 
the Armour and Company plant in 
South St. Paul, Minn., has been re- 
elected president of Livestock Con- 
servation, Inc., Northwest Division. 
O. Z. Remsberg, director of public 
relations, St. Paul Union Stockyards 
Co., was re-elected as_ secretary- 
treasurer. Renamed to another term 
on the division’s executive committee 
were C. E. Cairns of Wilson & Co.; 
Verlon Welch of the Minnesota Farm 
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THE MEAT TRAIL 


Bureau; Skuli Rutford, assistant di- 
rector of extension, Mackey and 
Remsberg. Dr. J. R. Pickard, gen- 
eral manager of Livestock Conserva- 
tion, Inc., told.the group at the an- 
nual meeting that packers and mar- 
ket interests are the logical leaders 
in the field of livestock conservation 
and should be making greater use of 
educational meetings for training 
employes in better livestock handling 
methods. 

Scores of Grant County residents 
attended the recent grand opening of 
the Economy Packing Co. in Long 
Creek, Ore. Owned by Lloyd Hud- 
speth, the plant is operated by Leon 
H. Butts. Designed to conform to 
federal inspection rules, the plant 
will have a capacity of 400 head of 
cattle a week when the freezing and 
curing sections are completed. Lat- 
est equipment has been installed for 
custom killing of hogs and cattle. 
Swift & Company has appointed 
McCann-Erickson, Chicago advertis- 
ing agency, to handle its Premium 
hams and bacon, effective November 
1, and its agricultural research, effec- 
tive immediately. 

>A proposal by the Atlantic Meat 
Packers, Halifax, Nova Scotia, to es- 





tablish an abattoir on six acres of 
land owned by the city of Halifax 
has been approved by the Board of 
Trade but is being opposed by the 
Trades and Labor Council of Halifax. 
The council contends the plant should 
be built outside the city. 

>The Peoria (Ill.) Union Stockyards 
is getting a new $210,000 Livestock 
Exchange building to replace the 
ramblihg frame structure that has 
served for more than 75 years. Ex- 
cavation work has begun for the new 
building, which will have 44 office 
units and a restaurant, according to 
Harry Booth, vice president and gen- 
eral manager of the Peoria Stock 
Yards Co. 

>Frank E. Beaton, manager of the 
Charleston (S.C.) branch of Armour 
and Company, has been transferred 
to Richmond, Va., where he will head 
the Virginia operations of the com- 
pany. C. P. Davis, formerly with the 
Armour branch in Charlotte, N. C., 
succeeds Beaton at Charleston. 

&C. J. Long, general superintendent 
of the Edmonton plant of Canada 
Packers, Ltd., was elected president 
of the Alberta Boy Scouts Associa- 
tion at a recent meeting in Calgary. 
He has been serving as president of 





SLOTKOWSKIS 1's 
POL/SH if 
SAUSAGE 


Chicago’ Finest Polish 
Sausage - Since /918 


SLOTKOWSK! SAUSAGE CO. Chicago-8 


‘. 


port 





MAKING A SPLASH in the Chicago area is the new outdoor advertising program of Slot- 
kowski Sausage Co., one of the city's leading sausage kitchens. Company specializes in Po- 
lish sausage, an item traditionally included in Polish Easter feasts. Campaign, which gives 
half coverage to Chicago, is aimed at spreading that custom throughout the population as 
well as among the large Polish element. Basic colors are attention-getting red and yellow. 
Smaller single sheet posters also are being used in subway and elevated stations and blanket 
the branch running through "Polonia." Space cost for the outdoor boards from March 18 to 
Easter was about $3,500 and subway coverage, $500. Poster is designed so theme, “An 
Easter Tradition,’ can be covered with another suitable slogan after the holiday, enabling 
firm to order in quantity sufficient to cut unit cost in half. Joseph Slotkowski, president and 
founder of the firm, is shown at right in poster inspecting product. Billboards are illuminated 
at night to catch late shoppers and entertainment seekers. 
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the Edmonton district Boy Scouts. 
Long joined the Scouts in Winnipeg 
in 1911, only two years after the 
movement was formed by Baden- 
GREAT Powell in the British Isles. 


LAKES | CARTON and CASING PRINTER | | roms Mes, casi me 
got a surprise award during a lunch- 

a s s e eon given by the sales managers’ 
offers new imprint savings...with a ee ee ome 
a " “ . 1 nie mgretiogaery ose wae 
sales-winning impression! | | cus.arysremaand aise bbe 
on him in recognition of his “junior 


Priced af*onl achievement.” He is the father of 
nernpevdnger, Has. seven children. 


«By 7.50 Art Koch, in charge of the smoked 


meat operation at The Rath Packing 
posed poorer eae Co., Waterloo, Iowa, has been elected 
president of the Byrnes Park Golf 
Club in Waterloo. A prominent golfer, 
Koch has won numerous state and 
local tournaments. 
&The Albany (N.Y.) Division of To- 
bin Packing Co., Inc., has been pub- 
licly congratulated by local newspa- 
pers and city officials for allowing a 
portion of its morning radio program 
to be devoted for two months to the 
raising of funds for “The Kid Around 
the Corner” polio campaign. More 
than $13,000 was raised through the 
efforts of Forrest Willis, moderator 
of the program, “First Prize Musical 
Clock.” 
&John S. Martin Co., Kinston, N.C., 
has been granted a certificate of in- 
corporation by the North Carolina 
secretary of state to engage in a 
wholesale meat and food business. 

































Casing printer 
measures 
19" x 22", 7" high 


@ Imprints cellulose e Complete ingredients Authorized capital stock is $200,000. 

casings! clause can be changed John S. Martin, Smithfield, Va., and 

P ° A J. M. Barnes and Staten Sugg, both 

’ bay nist display wm tg ae te of Kinston, were listed as the incor- 
‘ match any formula porators. 

e Fast, easy to operate! change! George Flanery, who started the 

e Skilled operator not Flanery Sausage Co. in Milbank, S. 

required! e Standardizes carton D., with two assistants seven years 

zs F d casing desian! ago, plans to begin construction of a 

e Works with inter- = 9 9 second plant in Marshall, Minn., in 

changeable word slugs ses late spring. Flanery was in charge of 

or solid printing e Eliminates obsolete the sausage manufacturing and ship- 

plates! cartons and casings! ping department at the John Morrell 


& Co. plant in Sioux Falls and had 
served 26 years with that company 


With this simple-to-operate printer in your plant you can buy standard when he purchased the disused city 


design cartons and casings and imprint them to exactly meet your needs. filtration plant in Milbank and turned 
You imprint only what you need, as you need them. You eliminate ob- it into a sausage factory in 1947. 
solete cartons or casings, yet can get the benefit of large-quantity or- The firm now has 28 employes and 
ders of original supplies. No special skill is needed to operate, and manufactures more than 1,250,000 
printer can't be set up wrong. Carton imprints can be any wording, Ibs. of Mil-Kota products annually. 
design or color. Casing imprints withstand cooking, soaking, process- His sons, James R., Thomas and Da- 


vid, are associated in the business. 
>A new employe cafeteria with three 
serving lines and the latest in food 
serving equipment has been opened 
ORDER YOURS TODAY! in the Madison (Wis.) plant of Oscar 
Mayer & Co. The cafeteria averages 
6,500 servings daily. 
»>Raymond Germaine, sales represen- 
F tative in the Jonquiere district for 
GREAT LAKES STAMP & MFG. a Canada Packers, Ltd.. Toronto, has 
been elected “No. 1 Citizen” of his 
2500 IRVING PARK ROAD ; CHICAGO 18, ILLINOIS community for the second time. Ger- 
maine has been chairman of the Jon- 
quiere board of education for the 


ing. This is a real money-saving device that will repay its low cost 
over and over. Works with real speed, ease and accuracy. 
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past three years, served as president 
of the board of trade three different 
times and has led several fund rais- 
ing campaigns for hospitals and other 
community enterprises. 

»>Robert B. Beggs, 76, retired plant 
superintendent of Armour and Com- 
pany, died recently in Kansas City, 
Kan. He served as assistant super- 
intendent of the Armour Kansas City 
plant and later as superintendent in 
Denver and Los Angeles. 

&The city of Boise, Ida., has issued 
a $40,000 building permit for ren- 
ovation of the Boise Cold Storage 
Co. building there. V. G. Clemens, 
manager, said the additional space 
to be created will be leased to 
Central Eureka Corp. for a meat 
boning and freezing plant. Central 
Eureka owns the Gem State Packing 
Co. in Boise and also operates a 
leased boning and freezing plant in 
San Jose, Calif. 

>A. C. MacAllister, who had been 
manager of the Swift-Canadian Co., 
Ltd., branch in St. John, New Bruns- 
wick, the past four years, has been 
transferred to Halifax, Nova Scotia, 
to become manager of that branch. 
He served in the St. John branch 
for 20 years. 

» William F. Vorholzer, 53, co-founder 
of the West Ridge Provision Co., 
Rochester N.Y., died recently. The 
sausage business was established in 
1947. 

&“A Modern Look at Swine Produc- 
tion and Marketing” was the panel 
topic at the recent Shenandoah Spring 
Barrow Show, Shenandoah, Iowa. 
Speakers included Bernard Ebbing, 
agriculture service director, The Rath 
Packing Co., Waterloo; Wilbur Plager, 
secretary, Iowa Swine Producers As- 
sociation, Des Moines; Herb Pike, 
Master Swine Producer, Whiting, 
Iowa; John Beckett, purebred Duroc 
breeder, Shenandoah, and Jim Reyn- 
olds, secretary, Livestock Founda- 
tion, St. Joseph, Mo. 

&>F. D. Griffiths has announced that 
his brother, B. J. Griffiths, now is 
associated with the firm of F. D. Grif- 
fiths and Co., Toronto food brokers. 
The company is situated at 47 Yonge 
st., but after June, 1954, will have 
the new address of 1303 Yonge st., 
Toronto. 

&Thomas Vincent, traffic manager of 
The Rath Packing Co., Waterloo, Iowa, 
has been elected a director of the 
Waterloo and Cedar Falls Traffic As- 
sociation. 

&The Tulsa Commission Co., one of 
the oldest firms at the Tulsa, Okla., 
stockyards, was purchased by Don 
Seaton, Nevada, Mo, from Jay Keefer, 
prominent cattle dealer in the Tulsa 
area. 

&Leo E. Ogle, Armour and Company 
plant sales manager in Omaha since 
September, 1938, retired recently after 
36 years of service with the firm. He 
was assistant plant sales manager in 
Chicago before his transfer to Omaha. 
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Beef Boners New 


Plant 





NE of the new meat processing 

establishments of Los Angeles 
is the plant of the Harry Moses 
Meat Packing Co. located in the 
Vernon district. The one and one- 
half story brick and concrete build- 
ing houses the company’s beef bon- 
ing and fabricating operations. 

First floor facilities include a re- 
ceiving and shipping area, a large 
carcass holding and breaking cooler, 
the boning room, a freezer and of- 
fice space. Dressing rooms and 
more office space are provided on 
the second floor. 

Shown in the cooler photograph 
(left to right) are Basile Fogarty, 
general manager; Bob Hollis, cooler 


foreman; Chris Sanchez, plant 
foreman, and Harry Moses, presi- 
dent of the company. 

Other pictures show the plant ex- 
terior, the boning room and the 
shipping cooler. 
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MIXER-COOKER — Ham- 
ilton Copper & Brass 
Works, Cincinnati, has de- 
veloped a new unit that 
combines the merits of an 
agitator and a_¥ sanitary 
steam jacketed cooking 
kettle. The paddles turn 


counter clockwise and the 
scrapers clockwise, provid- 
ing speedy and thorough 
mixing. Of nylon, the 
scrapers eliminate surface 
film on the jacket which 
results in faster cooking. 
Precision cut gears drive 
the agitator through oil- 
less bronze graphite bear- 
ings. The agitator assem- 
bly can be removed read- 
ily from the kettle when 
products not reauiring ag- 
itation are cooked. The ket- 
tles are available with or 
without the agitator in 30 
to 500-gal. sizes and built 
for pressures of 90 and 125 
psi. 


NEW LAMINATED HAM 
WRAP—Through an exclu- 
sive laminating process, 
Marathon Corporation, Me- 
nasha, Wis., has developed a 
new wrapper for regular or 
skinned smoked hams that 
combines three sheets into 
a one-piece unit. A glassine 
inner sheet is designed to 
control moisture loss; a 
porous second layer absorbs 
moisture and grease, and a 
white, strong outer sheet 
permits excellent printing 
reproduction. A sealing bar- 
rier between the center and 
outer sheets is said to stop 
excessive moisture loss. Ac- 
cording to tests made by 
Marathon, the wrap holds 
shrinkage under 1 per cent; 
however, it is said that the 


moisture absorbing layer 
prevents molding and slim- 
ing. Moisture is said to 
travel through the center 
and outer sheets at a con- 
trolled rate of transmission. 

Averages based on tests 
with ten, 15-lb. hams 
showed shrink as follows: 
for smoked hams, 0.8 oz. 
after seven days and 1.5 oz. 
after 14 days; for cooked 
hams, 0.7 oz. after seven 
days and 1.4 oz. after 14 
days. The new wrap is made 
in two sizes: 26x28 in. for 
hams 16 lbs. and under and 
28x32 in. for hams over 16 
Ibs. The flexibility of the 
new wrap permits it to ad- 
here closely to contour of 
the ham. Labor is saved in 
wrapping. According to 
Marathon, pressure sensi 
tive tape sticks firmly to 
the wrap’s surface. 


a % 


WATER FILTER—A new 
long-life water filtering 
unit has been developed to 
take out all microscopic im- 
purities, foreign matter and 
soluble minerals affecting 


taste, and deliver water of 
almost distilled purity. 
These are the claims made 
for the unit shown here by 
the maker, Crystal Fluid 
Filter Co., Milwaukee. One 
10c replacement filter me- 
dia will purify from 25.000 
to 50,000 gals. of water at 
the rate of 500 to 800 gals. 
per hour, the company 
states. Fitting into less 
than one foot of floor space, 
the units are easily at- 
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tached to standard % in. 
pipe connections. Standard 
units are manufactured in 
capacities ranging from 
500 gals. per hour, with 
filter charges lasting from 
six to 20 days. Larger in- 
stallations are available. 


£8 


BRAKING FLOOR TRUCK 
—A floor truck, equipped 
with a brake made by Tows- 
ley Trucks, Inc., Cincinnati, 
comes to a firm stop when 
the operator removes his 
hands from the control bar. 
When the operator exerts 
pressure against the control 
bar, which is located on the 





push handle, the brake re- 
leases. Used as a running 
hand-brake, the speed of the 
truck can be regulated by 
the pressure of the opera- 
tor’s grip. Safer handling 
on inclines and ramps is as- 
sured with this device. The 
brake acts as a positive 
lock-brake when truck is not 
in use. An engaging pin on 
the control bar sets the 
brake in either stop or re- 
lease position. 


% a at 


NON - SKID PALLET AD- 
HESIVE — A moisture re- 
sistant, non-skid adhesive 
for palletizing or unit load- 
ing of bag or case ship- 
ments, Palletite, has been 
introduced by Swift & Com- 
pany’s General Adhesives 
department, Chicago. De- 
signed to resist horizontal 
shifting during transit but 
to release easily on vertical 
pull, Palletite provides an 
immediate strong _ bond 
when applied by machine or 
brush. The adhesive is said 
to speed handling, loading 
and unloading of shipments, 
reduce demurrage caused by 
load shifting, and permit 
wider use of mechanical 
handling equipment. 


PORTABLE CONVEYOR 
SUPPORT—This new, mov- 
able conveyor support can 
hold a 10-ft. section of 
gravity wheel or roller type 
conveyor plus the maximum 
load of either. It features 


adjustable arms so the con- 
veyor can be raised or low- 
ered to any height desired. 
Support casters are of hard 
rubber, 3-in. diameter, and 
alternate locking-type cas- 
ters are available. Called 
Speedtrux, this unit can be 
conveniently moved to any 
point where it is needed. 
The support is easy to set 
up and dismantle. The 
maker is Speedways Con- 
veyors, Buffalo. 


* Py 


MAGNETIC GRATE SEP- 
ARATOR—Designed to be 
placed in hopper throats 
or floor openings, new mag- 
netic grates are said to 


trap even the smallest 
tramp iron particles, pre- 
venting their entrance in- 
to product material or ma- 
chinery. The grate consists 
of a wire grid with hori- 
zontal rods placed between 
highly saturated Alnico No. 
6 magnetized bars. Made 
by the Homer Manufactur- 
ing Co., Ine., Lima, Ohio, 
the grates are built in sizes 
from 2 by 4 in. up to 6 or 
8 ft. square. They can be 
hung in any opening 
through which free flowing 
materials pass and can be 
readily lifted out. 
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Attractively printed Gair shipping boxes double 
as sales promotion aids— giving prominent dis- 
play to brand names while traveling through the 
channels of distribution. Prospects along the 
way—from factory to warehouse, to store, to 
home—see these sales messages. 


Look around. You'll notice that products from 
paints to peanuts, from soaps to stoves carry 
colorful, well-printed identification on their 
shipping boxes. 


What about yours? 


CAMBRIDGE, MASS. + CLEVELAND, OHIO - HOLYOKE, MASS. + LOS ANGELES, CAL. 


Remember, this traveling display is economical. 
You own the “billboards”. . . for just the cost 
of plates and printing you add a strong link to 
your promotional chain. 


To learn how your shipping box can double as a 
sales promotion aid, check with the Gair plant 
nearest you. Learn, too, how Gair’s assured 
supply source, engineering ability and delivery 
service help give you the best in corrugated or 
solid fibre shipping boxes. 


Ask for a copy of the Shipping Case Handbook. 


+ MARTINSVILLE, VA. 


NO. TONAWANDA, N. Y. + PHILADELPHIA, PA. » PORTLAND, CONN. - RICHMOND, VA. « SYRACUSE, N. Y. « TETERBORO, N. J. 


GAIR 


SHIPPING CONTAINERS 
FOLDING CARTONS 
PAPERBOARD 


ROBERT GAIR COMPANY, INC. + 155 EAST 44th STREET «© NEW YORK 17 
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NEW TRADE LITERATURE 





Carload Weighing (NL 15): A 14- 
page two-color catalog illustrates and 
describes a complete line of modern, 
heavy-duty straight lever railroad 
track scales for weighing carload ship- 
ments. Specifications for 25 models, 
capacity ranges and dimensions are 
listed.—The Howe Scale Co. 

Spice Flavors and Formulas (NL 
16): A revised brochure contains flavor 
listings, formulas and mixing instruc- 
tions for a variety of food products. 
A table showing the amount of salt 
used for making brine is included.— 
Dodge & Olcott, Inc. 

Air Operated Controls) (NL 18): 
Spring and springless types of air-o- 
motor operators used for transform- 
ing air signals into mechanical motion 
or force are described in an 8-page 
bulletin. Sehematic and dimensional 
drawings, specifications and operating 
characteristics show how air pressure 
may be used to position dampers, 








louvers, and valves with rotary shafts. | 


Furnished in a variety of sizes, the 
units are available for horizontal sur- 


face or wall mounting.—Minneapolis- | 


Honeywell Regulator Co. 
Rodent and Weed Control (NL 19): 


A colorful 10-page bulletin illustrates | 


with before and after photographs the 
way in which control of weeds and 
grass destroys rats by eliminating 
their food supply and nests. It tells 
how to apply the control and the re- 
sulting savings of its use—E. I. du 
Pont de Nemours & Company. 
Testing Instruments (NL 20): Two 
portable temperature indicators used 
to trouble shoot heating or refrigerat- 
ing equipment are illustrated in an 8- 
page bulletin. It describes operating 
adjustments, design, test circuits, mea- 
suring elements and specifications, and 
lists standard scales available, cover- 
ing temperatures from —200°F. to 


+2800°F. Tables list the thermocouple | 


recommended and the degrees of tem- | 


perature indicated by each scale divi- 


sion for efficient testings——The Fox- | 


boro Company. 

Drive Engineering (NL 22): An 
88-page book, containing detailed en- 
gineering data, offers comprehensive 
information on the use of the silent 
chain drives in a large range of opera- 
tions. It explains construction features 
of the chain and normal requirements 
for the use of chain drives. Complete 
operational and technical data, such as 
installation, maintenance and lubrica- 
tion procedures are also described.— 
Link-Belt Company. 


Use this coupon in writing for New Trade | 


Literature. Address The National Provisioner, 
giving key numbers only. (4-17-54) 
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1,500,000 Ibs.-of Meat 


handled weekly by 


Motor City Cartage Co. 


Detroit, Michigan 





A Portion of the Fleet of Motor City Cartage Co. 


“We are pleased to say that Foster-Built Dry Ice Bunkers did a very 
good job for us when tested in some of our equipment last year. On 
the basis of these tests we have decided to install Foster-Built 
Bunkers in all of our equipment. We feel that Foster-Built is the 
solution to our refrigeration requirements in the distribution of over 
1¥2 million pounds of perishable meat each week.” 





Low Installation Cost 


Simple to install, Foster- 
Built Bunkers need only the 
placement of four studs and 
a quick wiring operation to 
be ready for service — and 
they can be removed in min- 
utes when refrigeration isn’t 
needed. 


Get the Facts today 


Al. Scott, and Son, Dick Scott 
Motor City Cartage Co., Detroit, Michigan 


PROTECTED WITH 


Foster-Bui 


It Bunkers 


Fully Dependable © Lowest Cost 
Foster-Built Dry Ice Bunkers give 
dependable, sure truck refrigeration 
at only a small fraction of the cost 
of expensive mechanical refrigera- 
tion units. Foster-Built Bunkers have 
only one moving part—a low amp fan 
effectively forces air along a highly 
chilled metal plate—circulating freez- 
ing air throughout the truck body. 


Lowest Operating Cost 
Sturdy, simple design means no ex- 
pensive repair bills — Foster - Built 
Bunkers have no complicated mech- 
anism to break down. Real dry ice 
“misers,”’ Foster-Built Bunkers give 
the maximum refrigeration per pound 
of dry ice. Why not solve your truck 
refrigeration problems with Foster- 
Built Bunkers? 





et tt + 
Foster-Built Bunkers, Inc. ate NP4C : 
757 W. Polk Street, Chicago 7, Illinois ' 
Gentlemen: Please send me free: i 
(0 Case Histories of Foster-Built Dry Ice Bunkers Booklet. ! 
CO] Dry Ice Warehouse List. } 
Name ; 

i 
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Meat Packing in Finland 
(Continued from page 37) 


offal, casings, hides, etc. can be dropped 
to areas on the ground floor or in the 
basement. 

All animals, including cattle, are 
stuck while hanging. The stunning of 
hogs, calves and sheep takes place on 
the ground floor and the animals are 
stuck there. They then move by mono- 
rail to the dressing rooms on the second 
level. Hogs are stunned by electricity. 
Sealding can be done at a rate of 120 
hogs per hour. 

The “cooling halls” are located on 
the same floor as the slaughtering 
rooms. This level also houses the so- 
called “airing halls,” but these are be- 
ing replaced by chill rooms since “air- 
ing” the carcasses has proved to be a 
slow and inefficient method of cooling 
the meat. 

Cold storage rooms are located on 
the top floor and have a capacity of 
about 650 000 lbs. of meat. 

Hides and skins are dropped from 
the dressing area to the cellar where 
they are salted and stored. Fat and 
offal suitable for fox food go into cold 
storage and hoofs and hair into drying 
chambers. Casings are handled in 
“dirty” and “clean” departments; the 
casings are cleaned in the former and 
selected, measured and bundled in the 
latter. 

Unhealthy animals 


are. segregated 


~~ 
Se lal 
Ss ~. Sad 
ti al 


CENTRIFUGE ROOM at the fat refining plant operated by the meat packing combine. 


from well ones at the plant and are 
held in pens of their own and have 
separate facilities for cold storage, 
sewage. etc. 

The central laboratory carries on the 
research and quality control work men- 
tioned previously and instructs the per- 
sonnel of the meat plants. In recent 
years the director of this laboratory 
has spent considerable time in Ger- 
many and the United States studying 
meat and food processing methods in 
those countries. 





Truck Size-Weight Law 
Trends in the States 

Legislation proposing changes in 
truck size and weight regulatory laws 
regarded as favorable by those engaged 
in trucking has been enacted thus far 
this year in Mississippi and New York, 
and is pending in Massachusetts and 
Michigan. 

No such legislation viewed by the 
industry as having an overall adverse 
effect has been enacted. 





These LEE KETTLES 


were especially designed for 





PRESSURE COOKER 


@ Saves 75% of open cooking time 
@ Increases yield 
e Assures better flavor 





al | s  @) 0) 6) Gi (6 @ RAR] Tem 


DOUBLE-MOTION MIXING KETTLE 


e For Gravies, Sauces and fillings 
e Assures perfect mixing 
e Cannot burn or scorch 


MEAT and POULTRY 





PROCESSING 






\ LEE 
MEAT BRAZING KETTLE 


e Output of 1200 lbs. per hour 
© Needs only one operator 
e Easily drained and dumped 


Hydraulic-operated cylinders assure positive 


control and safe and easy operation. 


Write for technical bulletins fully describing each kettle 


450 PINE STREET 
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How to lower the cost of elevating 


Let LINK-BELT recommend the 
bucket elevator that meets 
your requirements from 
13 types in 4 basic designs 


W 7 ANT to cut your cost of raising mate- 
rials to processing machinery or to 


storage bins or silos? Regardless of the ca- 
pacity required—or the characteristics of 
your material —there’s a Link-Belt Bucket 
Elevator for the job. 

Working with this broad line, Link-Belt 
engineers can select the one best-suited to 
your needs. A wide range of sizes on chains 
or belts is available. 

What's more, installation, maintenance and 
operating costs are low with Link-Belt Bucket 
Elevators. Rigid, jig-built casings are self- 
supporting, need only occasional lateral tie- 
ins depending on height. You have quick 
access to both head and boot for periodic 
inspections. Simple screw or gravity take-ups 
maintain chain or belt tension at all times. 

There’s an experienced materials handling 
engineer in the Link-Belt office near you. Call 
him for complete information. 





BUCKET ELEVATORS 


=] Midwest soybean oil mill uses several combinations 
of Link-Belt Bucket Elevators and Screw Conveyors 
to insure smooth flow of beans throughout process. 
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Say 
4 — be 
Positive discharge Centrifugal discharge Continuous discharge Internal discharge 
for light, fluffy, fragile for free-flowing, fine or for range of materials for gentle handling of 
or materials that tend loose materials with —light to heavy, small small articles such as 
to stick to the buckets. small to medium lumps. to large, abrasive lumps. _ pellets, seeds, castings. 


LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia, Colmar, Pa., Atlanta, Houston, Minneapolis, San Francisco, Los Angeles, Seattle, 
Toronto, Springs (South Africa), Sydney (Australia). Sales Offices in Principal Cities. 13,256 
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Company ; 


Won't you try © 





This is the first of a series of full-color advertise- 
ments promoting the sales of canned foods and 
canned beverages and offering the Quick Trick 
Cookery booklet to housewives for 15¢ each. This 
booklet contains 26 menus and dozens of deli- 
cious tested recipes calling for the use of 227 


different canned foods. 


Luncheon Meat and Vienna Sausage are featured 
in the colorful advertisement above. 
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Its designed to help 
you sell more in 04! 


The American Can Company is now advertising canned 
foods and beverages for you in national consumer mag- 
azines. This spectacular program reaching 47,700,000 
consumers about once every three weeks will help you 
sell more in °54. Cash in on it! 
































COCKTAIL 
pancarPLe-UME prt. aes 


so ican dice of tiene 
ne poice of} tere sain with & whit 
pncapyle pace OM - 


The advertisement at the left appears in beautiful full color 
in the April 19th issue of LIFE and in the May issues of 
McCall’s and Good Househeeping. 

It’s a Canco ad—but its aim is to sell canned foods and 
beverages. Like the others which will follow it, this adver- 
tisement features a complete regional meal prepared 
almost entirely from canned foods and canned beverages. 
Clear, easy-to-follow recipes invite even the most inex- 
perienced homemaker to prepare the various dishes in 


minutes. 


Canco will stimulate your sales—help you sell more in 
*54—by increasing public appreciation for canned foods 
and the modern container which makes such wonderful 


meals and beverages available to everyone quickly and easily. 
Containers to help people live better 


AMERICAN 
CAN 
COMPANY 


New York, Chicago, San Francisco; Hamilton, Canada 


These are a few of the familiar meat 
cans that have provided housewives 
with a wide variety of easy-to-serve 
dishes—given a tremendous boost 
to sales of meats and meat products. 
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TOPS, ANY WAY 


YOU FIGURE IT! 








Ms, 





























BAKE RITE PANS 


cost you less than washing 
costly metal pans 


With profitable summer meat loaf sales just around 
the corner — get set for greater profits by using 





economical Bake-Rite Paper Pans. Besides low 
seis first cost — Bake-Rite Pans have a lot more ad- 
at least vantages. They’re sterile . . . they help to eliminate 
15¢ danger of “green” loaves . . . they reduce shrink 
... your loaves have better color . . . you save at 
(3¢ per pound) least $15.00 on every 100 loaves baked the Bake- 
on every 5# Rite Way . . . they’re good, too, for molded or 
loaf baked jellied loaves . . . any way you figure it they’re 

in Bake Rite TOPS. 
Pans Worth investigating? Yes sir! — clip the coupon 


below and mail today for the fact-packed BAKE- 
RITE PAN MANUAL, price lists and complete 


information. 














Basic Food Materials, Inc. 
Vermilion, Ohio 








Okay — mail us the Bake-Rite Pan Manual — price lists — 




















IF IT'S BEM. and information on how we can run a test with Bake-Rite 
USED FOR BASIC FOOD MATERIALS I Pans in our own kitchen — free. 
SEASONING tuceeroeatee 
MEAT — VERMILION, OHIO FIRM___ 5 y Pe ee ee 
WE 
SELL IT! ADDRESS__ ef ili 6 ae ee Oe 
CITY. ZONE _STATE 
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Better Diets at Home Would Solve 
Surplus Problem, Producers Told 


America can avoid tax-eating sur- 
pluses of farm products, and at the 
same time greatly improve its general 
health and well-being, by consuming 
just a bit more of the protective animal 
foods in balanced diets, H. R. Davison, 
vice president of the American Meat 
Institute, told the second annual Na- 
tional Farm and Ranch Congress of 
the Denver Chamber of Commerce. 

“The medical profession,” said Davi- 
son, who is a member of the National 
Agriculture Advisory Commission, “has 
become greatly concerned with people 
eating well-balanced diets as a means 
of preventing illness and promoting re- 
covery of the sick. Just three ounces 
more of meat and poultry daily—about 
a bite per meal—plus a fraction of an 
egg and a fraction of a pint of milk, 
and our current surpluses of grain and 
other stored products would disappear. 
This would save billions of dollars of 
taxpayers’ money. 

“The long pull for agriculture has 
got to be the finding of markets for 
the production of this great agricultural 
plant we have. Of course, we must 
make every effort to expand our ex- 
port markets but we should keep in 
mind that our best market is still here 
at home. The American consumer is 
in need of a better and more nutrition- 
ally balanced diet. Some students of 
this subject argue that as many as 75 
per cent of our population within vary- 
ing degrees do not enjoy this nutri- 
tionally balanced diet. 

“Within this need lies the opportunity 
for animal agriculture. There isn’t any- 
thing new about animal agriculture or 
about the production of protein foods 
or about the need of the so-called foods 
except that we haven’t, as a national 
program, ever used it to try to solve 
the agricultural surplus problem. In 
this connection, I am not talking about 
just the undernourished few but about 
the great number of American people 
who do not consume as much of the 
protective or life-giving foods as they 
need and who do not consume as much 
poultry, meat or eggs or dairy products 
in their daily diet as they should have. 

“Proteins once eaten are liquidated. 
The body does not store proteins as it 
does carbohydrates. Fat is stored under 
the skin. Sugar is stored in the liver, 
but when proteins are consumed they 
are used immediately. In other words, 
the human body is cannibalistic with 
respect to the consumption of proteins. 

“There has been a real preparation 
for a better American diet going on 
during the last few years, led by the 
American medical profession. 

“Basically the problem is_ educa- 
tional. As people learn the value of 
protective foods to their daily lives 
and their good health, the demand will 
increase. 

“On the question of adjusting to the 
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readjustment, it seems clear to me that 
we have surpluses because wartime pro- 
grams increased production, that these 
surpluses now are in government hands 
and, therefore, difficult to dispose of— 
that the program which the Secretary 
of Agriculture and the President have 
recommended to Congress constitutes a 
turn away from the high mandatory 
price support principle to a program 
which provides more free choice within 
the structure of the price support idea. 
I believe this readjustment will be a 


continuing activity until a true market 
is found for the absorption of our agri- 
cultural production — a true market 
which will absorb our products on a 
profitable basis.” 


‘Beef Team' Cooperating 


Awareness of the responsibility of all 
members of the “Beef Team’ has 
brought a new and positive attitude 
to the cattle and beef industry, Jay 
Taylor, president of the American Na- 
tional Cattlemen’s Association, told 
the group. 

Taylor, reaffirming his association’s 
long stand against fixed government 

(Continued on page 71) 





If you kill 10 head 














of beef a day... 








this KOCH Electric Carcass 
Splitter will pay for itself in 






a hurry, and pay you steady dividends for 
years to come! In one minute the average carcass is 


split straight and clean. 


Exclusive quadrant suspension reduces fatigue. 
Makes it easy to cut straight. 


Splash-proof motor. 


Trigger-type safety switch. 


Easiest of all saws to clean and service. Polished, 
cast-aluminum frame. Sanitary plated bow. 


Only $425 with 1-H.P., 220-volt, 
3-phase motor. (l-phase for little 
Terms if desired. 
wire or phone today. Immediate 


more). 


shipment from stock. 


Satisfaction guaranteed. 


KOC 


UA Q{M|{AQ{IG"”"-' tiv 


SUPPLIES 


Write, 














2520 Holmes St. 
Kansas City 8, Mo. 





Phone Victor 3788 
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Use a ‘TILT-TOP” TRUCK 
with your LY LINKER 


COMPLETE HANDLING OF PRODUCT FROM 
STUFFER TABLE TO SMOKE STICK 




















Locked and 
Ready for Greasing 









Locked and 
Ready for Operation 











@ INCREASES TIME AND LABOR SAVINGS 
@ CORRECT HEIGHT FOR EFFICIENT FEEDING 
@ IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 


STAINLESS STEEL 
CONSTRUCTION 


THROUGHOUT 
@ CONVENIENT, ADJUSTABLE EXTENSION PAN 
@ TY LINKER SECURELY BOLTED AND CRADLED @ SELF-LOCKING DEVICE FOR SMOOTH TILTING 
@ BOTTOM SHELF FOR TOOLS AND PARTS @ EQUIPPED WITH LARGE SWIVELED CASTERS 
@ PERFECT FOR PERMANENT LOCATION @ SIZE—68” LONG—33” HIGH—24” WIDE 
39 DIVISION STREET NEWARK 2, NEW JERSEY 


OVER 3000 TY LINKERS IN DAILY OPERATION 
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The Case of the Contented Packer 


BY HOWE... THE WORLD'S CHILLER 





John Q. Packer was pleased with his old refrigeration system. Been giving 
him pretty good service ... off and on. Of course, the cost of operating it was 
going up, but what expense wasn’t? Had some downtime lately, but then you have 
to expect that, too! 


Then one day, a Howe “private eye” detected the trap that “J. Q.” was walking 
into, and pointed out those unseen losses that were robbing him of his real profits. 
He showed him how to cut the risk of spoilage, assure better production, keep his 
products at their perfection peak. By providing exact temperature and humidity 
control at all times with Howe tested equipment, “J. Q.” soon realized his obsolete, 
inefficient system had been robbing him cold. 


He also realized that his new Howe kept running longer, with less trouble. ‘““They’re 
designed for that from the start, backed by 42 years’ specialization,” said the “pri- 





















vate eye,” departing for his next case. 








BISERLEUTORS EN 


HOWE ICE MACHINE CO. 


2823 Montrose Ave., Chicago 18, Ill 
PRINCIPAL 











, Cable: HIMCO e¢ Chicago 


CEULES 









densers, coolers, fin coils, 
A 


CONSULT HOWE on all your refrigeration problems. 
Since 1912 manufacturers of ammonia compressors, con- 








— , freezing units, air 





9 or 


conditioning ( 





te delivery! 








EDWARD KOHN Co. 


3845 EMFRALD AVE., CHICAGO 9, ILL., Phone: YArds 7-31] 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 


ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 
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More “carne’ flavor 
for chili con carne 


“Carne” in 
Huron HVP means added good meat flavor! Only 
6 oz. of Huron HVP per 100 pounds greatly increases 
the appetite appeal of your brand of canned, frozen 


“chili con carne” means meat... and 


or brick chili . . . and strengthens your sales position 
as well. Huron’s Technical Service will gladly help 
| you with formulas and samples. The Huron Milling 
| Company, 9 Park Place, New York 7, N. Y. 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 





The flavor of meat from wheat 


Meat Production In 


Fifth Straight 


Week Of Declines; Cattle, Hog Kill Off 


EAT production under federal in- 
spection for the week ended April 
10 declined for the fifth straight week, 
according to U. S. Department of Ag- 
riculture figures. The department es- 
timated total output at 329,000,000 


slaughter declined from the previous 
week, while sheep and lambs showed a 
good increase—almost 10 per cent over 
the week before and about 15 per cent 
above last year. 

Slaughter of cattle numbered 325,- 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended April 10, 1954, with comparisons 


than last year’s 128,000 kill, Output 
of veal amounted to 15,400,000 lbs. as 
against 16,100,000 lbs. the preceding 
week and 14,100,000 Ibs. last year. 

Hog slaughter continuing its sea- 
sonal decline, numbered 904,000 head 
compared with 922,000 the previous 
week and 1,022,000 a year earlier. Pro- 
duction of pork totaled 126,600,000 Ibs. 
compared with 127,200,000 lbs. the 
week before and 134,600,000 Ibs. last 
year. Output of lard dropped slightly 
to 30,600,000 Ibs. from 30,800,000 Ibs. 
the week before and 35,300,000 lbs. 
last year. 

Slaughter of sheep and lambs num- 
bered 266,000 head as the week’s kill 


Pork Lamb and Total - : 
Beef * vey toned . (excl. lard) - Mutton Meat increased 24,000 from the previous 
Number Prod. umber umber rod. umber ; 5 
April 10, 1954 ... 325 174.5 141 15.4 904 126.6 266 12.8 329 week and 35,000 more than a year 
April 3, 1954 ... 331 177.1 152 16.1 922 127.2 242 11.6 832 earlier. Output of lamb and mutton 
April 11, 1953 ... 299 167.0 128 14.1 1,022 134.6 231 11.2 327 





AVERAGE WEIGHTS (LBS8.) 


Sheep and Per Total 

Cattle Calves Hogs mbs 1 mil, 

Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Tbs. 
April 10, 1954 .. 980 537 195 109 243 140 101 48 13.9 
April 3, 1954 .. 980 535 190 106 240 138 102 48 13.9 
April 11, 1953 .. 989 559 195 110 233 132 101 48 14.8 


LARD PROD. 











Ibs., which was 1 per cent less than 
the 332,000,000 lbs. produced the week 
before and 1 per cent above the 327,- 
000,000 Ibs. turned out in the corre- 
sponding period of last year. 

Cattle slaughter, down 2 per cent 
for the week, was 9 per cent above the 
kill for the same week of 1953. This 
moderate increase over last year’s cat- 
tle kill was not enough to offset the 
bigger drop in hog slaughter. Calf 


000 head compared with 331,000 the 
previous week and 299,000 in the same 
1953 period. Production of beef 
dropped to 174,500,000 Ibs. from 177,- 
100,000 Ibs. the week before, but held 
about 8 per cent above the 167,000,000 
Ibs. produced in the like period of 1953. 

Calf slaughter was estimated at 
141,000 head for a sizeable drop from 
152,000 killed the week before, while 
numbering about 10 per cent more 





DEFICIT MARGINS ON HOGS AT WIDEST IN SOME TIME 


(Chicago costs and credits, first two days of the week) 


Another rise in live market more 
than nullified the gain in the total 
value of pork here this week. Deficit 
values of all three weight classes of 
hogs dipped to their lowest in per- 







This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 




















haps several months in the price available Chicago market figures for 
shuffle. the first two days of the week. 
——180-220 lbs.—— ——220-240 lbs.—— ——240-270 lbs. —— 
Value Value Value 
Pct. Price per per cwt. Pct. Price per percwt. Pet. Price per per cwt. 
live per ewt, fin. live per cwt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.7 57.3 $7.28 $10.49 12.7 55.6 $ 7.06 $ 9.90 13.0 54.1 $ 7.03 $ 9.90 
POCMIOR  ancccccccive 5.7 35.6 2.03 2.88 5.6 34.8 1.95 2.70 5.4 34.8 1.89 2.67 
Boston butts ...... 4.2 44.6 1.87 2.72 4.1 43.6 1.79 2.52 4.1 43.6 1.80 2.48 
Loins (blade in)....10.1 51.2 5.17 7.48 9.8 50.4 4.94 7.01 9.6 49.0 4.71 6.70 
TOR CUR .ccccee cee a $16.35 $23.57 oun yn $15.74 $22.13 a «+» $15.43 $21.75 
Dollies; &. Bs 4.<s88.0 BOT 5.91 8.48 9.5 52.5 4.99 7.08 4.0 50.5 2.02 2.88 
Oe ome soi con 2.1 33.9 71 1.01 8.6 33.9 2.92 3.98 
oe 5 ous bee 3.2 14.2 45 .64 4.6 14.3 .65 90 
DR toatk ka ciaee 1.7 23.4 40 59 1.7 23.4 .389 58 1.9 23.4 44 .62 
Raw at ....0<0+ 3.8. 10.6 45 .63 2.2 19.6 43 .61 2.2 19.6 43 G1 
P. S. lard, rend. wt.14.9 19.2 2.86 4.13 13.4 19.2 2.57 3.61 11.6 19.2 2.23 3.05 
Fat cuts and lard.. ... $00s $1605 8... SE Sine | eee Fiaoe 
DED: s.ccalceese 1.6 45.6 73 1.05 1.6 38.6 -62 89 1.6 26.6 43 mast) 
Regular trimmings. 3.3 25.6 1 25.6 -79 1.08 2.9 25.6 .74 1.05 
Feet, tails, ete..... 2.0 2.0 - .30 42 + .30 42 
Offal & miscl. .... ... es -80 1.14 one Pe .80 1.13 
TOTAL YIELD : 
& VALUE .. 69.5 71.0 $27.79 $39.19 71.5 $26.39 $36.98 
Per Per 
ewt. ewt. 
alive alive 
I Mi NN a oh, os ne $27.69 Per ewt. $27.87 Per ewt. 
Condemnation loss ......... 18 13 fin. 
Handling and overhead 1.65 yield 1.51 yield 
TOTAL COST "29.47 $41.50 29.51 $41.27 
TOTAL VALI 27.79 39.19 26.39 36.98 
Cutting margin ......... —$1.68 2.3. —$3.12 — $4.29 
Margin last week ........ — 1.60 — 2.37 — 3.24 
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was 12,800,000, 11,600,000 and 11,- 
200,000 Ibs. for the three weeks, re- 
spectively. ’ 
MEAT EXPORTS-IMPORTS 
Exports and imports of meats during 


January, as reported by the U. S. De- 
partment of Agriculture: 


Commodity Jan.,'54 Jan... '54 
EXPORT (domestic)— Pounds Pounds 
Beef and veal— 

Fresh or frozen ........+. 182,277 88.484 
Pickled or cured ......0. 693,694 672,872 
Pork—- 
Fresh or frozen .......... 327,278 717,527 
Hams & shoulders, cured 

ON Asc inccuctena 656,444 979.585 
PE: ivaxesupenacdexeeas 398,852 1,523,449 
Other pork, pickled, salted 
or otherwise cured, (in- 
cludes sausage ingredi- 
QR 0.0 atnesnexinvnnes 3,515,533 5,053,011 
Sausage, bologna & frank- 

furters, (except canned) 89,926 120.915 
Other meats, except can’d 2,720,379 828.835 
Canned meats-— 
Beef and veal .......... 190,688 115,258 
Sausage, bologna & 

frankfurters ..... 06.00. 160,908 237.880 
Hams and shoulders .... 58,763 133,830 
Other pork, canned ,..... 178,900 197,253 
Other meats & meat prod- 

ducts, canned! ......... 65,201 124,993 
Lamb and mutton 

(except canned) ....... 11,990 8.461 
Lard, (includes rendered 

SEE OED aca des beene ses 33,606,714 50,866,988 
TOMOW, COMES ..cciccceces 490,162 731.075 
Tallow, inedible .......... 77,397,604 60,081,686 
Inedible animal oils, n.e.c. 

(includes lard oil) ..... 182,020 176.651 
Inedible animal greases & 

fats (includes grease 

SE este cscacsiwssee 11,614,893 8,353,072 
IMPORTS— 

Beef, fresh or frozen ...... 1,820,699 2,428,593 
Veal, fresh or frozen ...... 32,918 11,301 
Beef and veal, pickled or 

GE. cxsiskectauneseees 3,456,582 762.609 
Canned beef, (includes 

COrMed BlOl) 0c scscucs 6,046,058 12,171,821 
Pork, fresh or chilled or 

io er Rc ri 3,224,843 24,388 
Hams, shoulders, kacon & 

OUP UE SN cicccingeuce 442,791 126,823 
Canned cooked hams & 

i, regret eee 7,098,346 6,887,083 
Other pork, prepared or 

ee eg Ee Te se ery a 
Lamb, mutton & goat meat 163,497 4386 287 
UW OMEN, . civsine cease. ovewee 1,000 
Be ny ee eee eee 290 


Includes many items which consist of varying 
amounts of meat. 

2Not cooked, boned or canned or made into 
sausage. 

3Includes fresh pork sausage, 

4Excludes goat meat. 


Compiled from official records, Bureau of the 
Census. 


The National Provisioner—April 17, 1954 











WHO 


Native 
Prime 
Choice 
Choice 
Good, 

Commer 

Can. & 

Bulls 


Prime: 
Hindgq 
Foreq' 
Roun¢ 
Trimr 
Regul 
Fores! 
Brisk 


Short 
Flank 
Choice: 
Hinde 
Foreq 
Roun 
Trim 
Regul 
Fores 
Rrisk 
Rib 
Short 
Falnk 
Good: 
Roun 
Regen 
Rrisk 
Rib 
Loins 


Bulls, 


Knuckl 
Insides 
Outside 


Tongue 
Hearts 
Livers. 
Livers, 
Tripe, 
Tripe, 
Lips, 
Lips, 1 
Lungs 
Melts 
Udders 


Beef 1 
Veal | 


e 
Calf t 
Ox tai 

Ove! 


WHC 


Hams, 
wra 
Hams 
reac 
Hams 
wra 
Hams 
reac 
Bacon 
ket 
Bacon 
less 
Bacon 
ope: 


Prime 
Prime 
Choic 
Choice 
Good, 
Good, 
Good, 
Comn 


Choic 
Good, 


The 





tly 
Ibs. 
lbs. 


1m- 
kill 
ous 
ear 
‘ton 

1; 

re- 


ring 


.. 54 
yunds 


8.484 
2,872 


7,527 


9.585 
3.449 


3.011 


0.915 
8.835 


5,258 
37.880 
3.830 
7.253 
24,993 

8.461 
36.988 
31.075 
31,686 


16.651 


28,593 
11,301 


62.609 
71,821 
24.388 
26,823 
87.083 


86.287 
1,000 
290 
arying 


p into 


of the 


1954 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 











Native steers Apr. 13, 1954 
Prime, 600/700 ........ 42 @42% 
Choice, S00/TG8 4... 3814 
Choice, 700/800 ........ 381, 
Good, 700/800 ......... 36%, 

Commercial cows ........ 2 

Can. & cut. cows 3..%:...22 

RE Sasiacveeescdesamesies 

STEER BEEF CUTS 
Prime: 
Hindquarter ..... 53.0@56.0 
Forequarter ..... 2.0@33.0 
i errr er 6.0@48.0 
Trimmed full loin .......88.0@90.0 
Regular chuck .........¢ 34.00@36.5 
5, «<4 asannie asauisanl 16.0@18.0 
TE a5 56 CAG ae Sb hE ?0.0@32.0 
SE eee 17 .0@60.0 
SURO obo vista otc aaa 12.0@14.0 
Flanks (rough) ......... 14.0@16.0 

Choice: 

HeepGquarter 2... cs ccces 47.0@50.0 
Forequarter .............31.0@32.0 
MU 6.6 acne e's: ab -46.0@48.0 








Trimmed full loin 


€6.0@67.0 
Regular chuck .... 


.33.0@37.0 


ORIEN 0.6 ga 0 cig hate 16.9@18.0 
Cel RR = IR PR a aa 20.0@32.0 
le ee ere 46.0@48.0 


tt ER SS 14.0@15.0 
Falnks (rough) ......... 14.5@16.0 


Good: 
Be ree ere 43.0@46.0 
Reenlor chuck .......... 32.0@34.0 
se as 22.034.0 
PNR se COUN ow, «i on. ok 2 BOY 40.0@43.0 
NUN ck oie cine are a ees 52.0@55.0 
COW & BULL TENDERLOINS 
3/dn. range cows (frozen).... 50 
3/4 range cows (frozen) ..... 58 
4/5 range cows (frozen) ..... 62 
5/up range cows (frozen) ....75@80 
Bulls, 5/up (frozen) ......... 75@80 


BEEF HAM SETS 





MOWCNION eee SET aie sie eg 5:0'6.6 cig 41 
MIELE co's wet ieee ccieeicnees age ecs's 41 
RUEITE 0k 014-4 sea a wk tea 39 
BEEF PRODUCTS 
TOE, Meee. B ccec wet 0 28 @30 
Hearts, regular: <i... 6.0% 16% 
Livers, selected ......0.+.. 30 @31 
Livers, regular @2: 
Tripe, scalded 6% 
Tripe, cooked 7% 
Lips, sealded 10 
Lips, unscalded . 7% 
a GP aor 8, 
ct NO ON Pe ee 8% 
Uddere ncepscccecscvesecs 6 
FANCY MEATS 
(1.¢.1. prices) 

Beef tongues, corned ..... 33 @38 
Veal breads, under 12 oz. ‘- @44 

12 OB. UD cccccocccscecs @93 
Calf tongues, —: ere 33 @26 
Ox tails. under % 1 --2-12 @15 

Over % Up. ..cccccceees 16 @18 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs.. 


WEEDON oo ec cccccsccccct 8@65% 
Hams, skinned, 14/16 lbs.. 

ready-to-eat, wrapped ....61@638 
Hams, skinned, 16/18 Ibs.. 

WEADDOG: 2a is ccsewecencsce 57@65 
Hams, skinned, 16/18 lbs.. 

ready-to-eat, wrapped 60@47 


Bacon, pr. trimmed, bris- 
ket off, 8/10 Ibs., wrapped .65@69 
Bacon, fancy square cut, seed- 
less, 12/14% lbs., wrapped .63@65 
Bacon, No. 1 sliced, 1-Ib 






open-faced layers ........- QT 
VEAL—SKIN OFF 
Carcass 
(L.e.1. prices) 

Prims. CHANe ocscccceee $44.00@45.00 
Prime, 110/150 . 42.00@44.00 
Choice, 80/110 36.00@40.00 
Choice, 110/150 ... 36.00@38.00 
Good, GOED... .ncsssscces 32.00@33.00 
Good, SO/TIO . . ci0c sess 34.00€@36.00 
Good, 110/150 _ ......0.. 33.00@36. 


Commercial, all wts. ... 25.00@32.00 


CARCASS MUTTON 


(1.¢c.1. prices) 
Choice. 70/down 
Good, 70/down ........ ° 








CARCASS LAMB 


(L.e.1. prices) 


MAG MERI? 5g 6K 6:01 ¢ chia 88 0-8 49@51 
PE CU Ngan’ 0 60's,0 ones cise 48$@49 
Pe ee ao ore 48@50 
CU CG at Bini 5 ce cas 5% 47@48 
Goad; SU ats She wk has s veces 45@ 48 
SAUSAGE MATERIALS— 
FRESH 

Pork trim., reg. 40% bbls.. 2s 
Pork trim., guar. 50% lean, 

Ee ng 321% 
Pork trim., 80% lean, bbls. 49 
Pork trim., 95% lean, bbls. 57 
Pork cheek meat, trmd., 

Cn BOE OEE ee 40 
Pork head meat .......... 27% 
C.C. cow meat, bbls. ..... 31 @32 
Bull meat, bon'ls, bbls... .3344@34 
Beef trimmings, 75/85, 

a EEL ET PORE i 
a trimmings, 85/90% 

Bon'ls chucks, bbls. ..... 31 @21% 


Beef, cheek meat, trmd., 

bbls. 23% 
Reef head meat, bbls. 
Shank meat, bbls. ........ 


Veal trim., bon’ls, bbls.. "98% @20 


FRESH PORK AND 
PORK PRODUCTS 

(Le.1. prices) 
Hums, skinned, 10/14 


Hlams, skinned, 14/16 . 
Pork loins, regular, 





12/down, 10’s .:........58 53 WGA 
Pork loin, boneless, 100’s 
Shoulders, under 16 Ibs.. 

GSO oe se Heb eAai cane 42% 
Picnics, 4/6 lbs., loose ..374%,@38 
Picnics, 6/8 Ibs., loose ...36 36 
is Aero rrr 18%@19 
Roston butts, 4/8 Ibs. ...47 @49 
Tenderloins, fresh, 10's ... 

Neck bones, bbls. ........ 16 @i8 
Brains, 108 .....c.cccceee 16 
RP 19% 
Snouts, lean in, 100's .... 14 
Feet, 6.€., SOG wccccecsiies 12 @13 


SAUSAGE CASINGS 


(l.c.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
—- rounds, 1% to 





DE EMT vcstecccsecees 55@ 65 
Domestic rounds, ‘over 
1% in., 140 pack ..... 80@1.10 
= rounds, wide, over 
DD, scnccdvconnucece 1.40@1.65 
papet rounds, medium, 
85@1.05 
Export rounds, narrow, 
gS roe 1.00@1.25 
No. 1 weas., 24 in. up ... 12@ 14 
No. 1 weas., 22in. up... 9@ 12 
No. 2 weasands ........ 7@ 
Middles, sew., 1%/2 in .. 90@1.25 
ee select, wide, 
We: cet aiahie ev os 1.30@1.60 


2% 
Middles extra select. 
2% @2% Oi apenas te 1.95@2.25 
Middles, extra select, 
2% in. & up 


Beef bungs, exp, NO 2 s.- 
Beef bungs, domestic ..... 18@ 24 
Dried or salt, bladders, : 
8-10 in. wide, flat ... 7@ 10 
10-12 in. wide, fiat ... 9@ 18 





12-15 in. wide, flat 17@ 24 
Pork Casings: 
Extra oa 29 
ee eS rite 4.00@4.25 
pl mediums, 
manthesomee.s0' 3.25@4.15 
Medium, "32@35 mm. -2.75@3.25 
Spec. med., 35@88 mm. **2:00@2.40 
Export bungs, 34 in. cut. 42@ 45 
Large —— bungs, 
84 in 253@ 35 
@ 27 
12@ 18 
50@ 70 
3.55@4.60 
4.00@4.55 
4.00@4.45 
Liededsneecaue 3.00@3.25 
tin the vdanne 1.75@2.25 
TO/18 SHBR;: . 4605s shececs 1.25@1.45 
DRY SAUSAGE 
(Le.1. prices) 
Cervelat, ch. hog bunygs ... 983@ 95 
TRU, chcévccsecuchaes 4 47 
VOETIAS 00.0.0 cjccccdeviivneses 76 78 
Holsteiner ......c..cceces Pe i 79 
B.C... Salam 2.4 .ccsrccnes 85 90 
yenoa style salami, ch. ...1.02@1.05 
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No. 11 Self-Operating Temperature Regulators 


Available with or without 


Used by Leaders 
i DIAL Indicating THERMOMETER 


in Industry 
for 
Water Heaters 
Fuel Oil PreHeaters 
Heat Exchangers 
e 
Metal Finishing 
Tanks and 
Machines 
® 
Metal Parts Washers 
and Degreasers 
> 
Bottle and Can 
Washers 
a 
Crude Oil Heaters 
and Treaters 
* 
Jacket Cooling 
Water 
for Air Compressors 
Diesel and Gas 
Engines 
° 
Cooking Vats 
2 
Dishwashers 
® 


They‘re Simple 
Easy to Install 
ACCURATE 
Give many years 
of Reliable 
Service 


. al ONE 4 HE sere 
we 


— 











(b57) 





ae 


Write for Bull. 329 Or Call Our Nearest Office 


THE POWERS REGULATOR CO. 


Skokie, Ill. © Offices in Over 50 Cities, see your phone book. 
OVER 60 YEARS OF TEMPERATURE AND HUMIDITY CONTROL 


57 











ECONOMY! 


Dp) INDUCTION 
CONDITIONER 










MOST ECONOMICAL 
TRUCK REFRIGERATION 


Yes, the Air Induction Conditioner costs less to 
own and operate than most any other refrigera- 
tion system—actually Jess than ice bunkers or 
packing in ice. Never needs replacement parts, 
can't rust, can't break down, takes less than an 
hour to install. Uses natural ice, operates directly 
off truck battery. Fully guaranteed. 


Protect your valuable loads from scorching sum- 
mer months ahead, maintains temperature 40 to 
44 degrees. Order this low cost unit today. 


NIGHT HOLDOVER of 
your load, Transform- 
er, Two-way Switch, 
Plug and Wiring, also 
available. 

Choose from 4 models 
for trucks up to 600 
cu. ft. 


Write today for complete information 
INDUCTION CORP. 
122 West 30th Street, New York 1, N. Y. 


ee rare 











AIR 


Clip and mail this Coupon today. 


Yes! Rush data on low cost Air Induction Conditioners 
at once. 


OORT SIRS | cscs acs os sense estscneds gr ceeencceescescssenscccnnscsssscenessonserees 
Inside dimensions, Height.......... Length.......... Width.......... 


Please send me free literature, prices, full information. 
Name 





Firm 






























ave PRODUCT | 
PLANNED! 








HERE are all kinds of cans... but you want the 

one that keeps your product fresher. Get the 
best, without added cost. Use beautifully litho- 
graphed Heekin Product Planned Cans. You get indi- 
vidual service and study of your product in Heekin 
Product Planned Cans. Don’t forget this in planning 
your next can order. 





| __LitHoGcRraPHen Cans 
THE HEEKIN CAN CO., Cincinnati 2, Ohio 
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DOMESTIC SAUSAGE 
(Le.1. prices) 
Pork sausage, hog casings. 4915 


Pork sausage, sheep cas...59 @b61 









SEEDS AND 


Whole tor Sausace 


(1.e.1. prices) F| 
| 
| 


HERBS, 






Frankfurters, sheep cas...51 @i4 Caraway seed ...... 27 | 
Frankfurters, skinless ....401%4@4314 Cominos seed ....... 26 30 
Zologna (ring) .......... 38%, @46 Mustard seed, fancy. 23 ‘ 
sologna, artificial cas. ...35 @374%4 Yellow American ... 17 o | YOU r AN t 
Smoked liver, hog bungs. .4614@49 pe amr ° ‘“ a P se - 40 47 
Jew E i. cee Re o orian yroce 
te w Ra lunch, spec. ...68 @ b Natural No. 1 5 19 
OUSE cccreccecersccccers of Marjoram, French .. 40 47 
Polish sausage, smoked ...50%,@61 Sage, Dalmatian, | 
Pickle & Pimiento loaf ...35144,@41%4 écavvieeseee OO 67 | BEA y 
Neve LOS ca Cuiwh cs epee 361,€@44% 
Peer TORE 48s 55.500 sane 4444 @ 6114 
Smokie snacks ........00. 52% CURING MATERIALS 
Smokie links ............. 6644 Ont. * 
Nitrite of soda, in 400-Ib. | 
bbls., del. or f.o.b. Chgo....$10.06 | 
| 
SPICES Saltpeter, n. ton, f.o.b. N.Y. 
Bbl. refined gran. ........+.. 
(Basis Chgo., orig. bbls., bags, bales) Small crate, = BD FORT, RES 
: ' Whole Ground Medium crystals ............ 
Allspice, prime ....... 13 81 Pure rfd., gran. nitrate of soda 
Resifted .....-..+..+ ma 8 Pure rfd., powdered nitrate of 
Chili Powder ......... + 47 eee are 
Chili Pepper ........+. he 47 Salt, in min. car. of 45, 000 Ibs 
Cloves, Zanzibar ...... 80 id only, paper sacked, f.0.b. Chgo.; 
Ginger, Jam., unbl. ... 40 46 Granulated (ton) ........... 28.00 
Mace, fancy, Banda ... 1.80 Rock, per ton in 100-Ib. bags, 
West Indies ........ 1.52 f.o.b. warehouse, Chgo. ... 26.00 
pe oe 1.69 Sugar— 
Mustard flour, fancy ... .. 37 Raw, 96 basis, f.o.b. N.Y. . 6.00 
, A Sn io 33 Refined standard can gran., F 
West India Nutmeg ... .. 50 DOGS covcccccvcccencececsce 10 
Paprika, Spanish ...... we HD | Packers, curing sugar, 100-Ib. 
Pepper, Cayenne ...... oa m4 bags, f.o.b. Reserve, La., less 
ee ea os 53 DUG ivi dad en ceeneevandnnaeee: 8.10 
Pepper, Packers ...... 1.01 1.09 Dextrose, per ewt. 
PT hes ors ec wiecinrs-a0 & 91 1.01 C.L. ex-warehouse, Chgo . 7.50 
Black Lampong ....... 91 1.01 5 Me PG CM vc aevucwrs ccese 7.40 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass) Apr. 13 
STEER: 

Choice: 

TE IG. noe ccs bem ene ae $37.09@ 39.00 


600-709 Tbs. 37.00 38.00 


Good: 


OE SIGS oe a dace tact ewes 35.00@ 37.00 

EE MES sivas cccescaeene 33.00@ 36.00 
Commercial: 

EE Sasa tcc eenat a a 32.004 35.00 
cow: 

Commercial, Il wts. ...... 25.00G 2s. 00 

Utility, all wts. .......... 24.00@27.00 

FRESH CALF (Skin-Off) 

Choice: 

Pe, PI. ois.tsek eas .. 39.004 41.00 
Good: 

200 lbs. down ............ 37.00@39.00 


SPRING LAMB (Carcass): 
Prime: 
SIO OIE Oe 49.00@52.00 
WRENN ORME, | o-0,0, 0050 o<)0 .... None quoted 
Choice: 
- ft SR are es 49.00@ 51.00 
ey J EEN, EE ee ere rer None quoted 
COOGEE. kéce cick ey ie None quoted 


MUTTON (EWE): 
Choice, 70 Ibs. down. ...... None quoted 
Good, 70 Ibs. down ..... .. None quoted 


FRESH PORK CARCASSES: (Packer Style) 
80-120 Ibs. 
120-160 Ibs. 


pee ereitn Sas Ee eNe None quoted 
ee eRe ee 43.00@ 43.50 


LOINS: 

coe Saale aie San ey eRe Se 58.004 62.00 

TOES DRS is 55:4. o 0 Cree dawes 58.00@62.00 

RAE A eee try 58.004 62.00 

FRESH PORK CUTS No. 1: (Smoked) 

PICNICS: 

er TOR ou Sucse cnt .. 41.00@ 46.00 
HAMS, Skinned: 

PARR. ob Chasers aka .... 62.00@67.00 


Re 6:42 S 5 ehaes kb aeees 58.504 62.00 


BACON, ‘‘Dry Cure’’ No. 1: 


Gale BO 1s Sete Ves dessa es 66.00@72.00 
SaE US. fea Od oe ees bOt 2s a 64.00@71.00 
LOS) it Sas eee eee or 62.00@4 68.00 
LARD, Refined: 
The (Sarto 550445 haNS; 23.00@ 25.00 
50-lb. cartons and cans ... 21.50@23.50 








WRUREOS etait acct. capes 21.00@23.25 


San Francisco 
Apr. 13 


$40.00@ 41.00 
39.00@40.00 


36.00@ 37.00 
36.00@ 37.00 


35.00@ 36.00 


28.00@ 32.00 
25.00@28.00 


(Skin-Off) 
None quoted 


38.00@ 42.00 


48.00@ 50.00 
45.00 48.00 


48.00@ 50.00 
45.00@ 48.00 
None quoted 


None quoted 
None quoted 
(Shipper Style) 


43.00@ 45.00 
40.00@ 43.00 


60.00@62.00 
58.00@ 60.00 
56.00@ 68.00 


(Smoked) 


41.00@43.00 


66.00@70.00 
64,00@68.00 


70.00@75.00 
66.00@72.00 
None quoted 
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No. Portland 
Apr. 13 


$38.00@ 41.00 
38.00@41.00 


37.00@ 39.00 
36.00@38.00 


FINE QUALITY SPICES” 


32.00@ 37.00 GROUND 

BLACK PEPPER 
28.00@ 33.00 am 
26.00@31.00 


Lccasaianiieseanal 





(Skin-Off) 
42.00@ 44.00 
39.00@ 42.00 

(Old Crop) 


45.00@ 48.00 
42.00@ 45.00 


45.00@ 48.00 
42.00@ 45.00 
41.00@ 46.00 


coca | BANQUET BRAND 


18.00@ 24.00 


(Shipper Style) PURE BLACK PEPPER 


None quoted 


41,00@42.00 in the familiar 200 Ib. Drum 








60.00@ 66.00 

56.000064.00 | Don’t take our word for it. Customers 

(Smoked) over the years verify every claim of 

Uniformity—Unsurpassed Quality 
—Purity—that we make for our 

67.00@70.00 


61.00@68.00 | Banquet Brand! 


41.00@ 46.00 


71.00@ 70.00 
69.00@73.00 


ce MeCORMICK & C0, INC. 


22.00@ 25.50 
None quoted 
21.00@ 24.00 


Baltimore 2, Maryland 


59 








Like Putting MONEY in the BANK 


WHEN YOU KNOW YOUR MARKETS 
AT THE TIME YOU BUY OR SELL 










O 
MARKET & NEWS SERVICE 


«enous URATEMALL 43900 
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Fresh ot FFA. 410 35%" | Bon'l Chee 90% 32@38 1% @30 
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a . te 
u@eu Regular Loine under $555 18@18% Ree tre _— 
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ff Bay By 14/8... is ssqts Chitterlings «0... csacoces 


ains 
43 « 30 > vy Re aig haataah 2 
34'2@36_ Soarerit- O31 Che 










This easy to read, instant price guide covers 28 product classifica- 
tions—over 350 quotations—at the close of trading each day. Each 
day you get almost 50 quotations on job lot pork prices. 


PRICES AND MARKET COMMENTS ALSO SHOWN ARE: 
ARE PROVIDED ON: 


PRIMAL BEEF AND PORK CUTS RECEIPTS 

PORK JOB LOTS TRENDS 

BONELESS PROCESSING MEATS USDA QUOTATIONS 
VARIETY MEATS LARD FUTURES 
HIDES, TALLOWS, GREASES, ETC. TANK LARD PRICES 
HOG AND CATTLE MARKETS INDUSTRY STATISTICS 





SPECIAL TELEGRAPHIC MARKET QUOTATION SERVICES 
Quotations on mid-day markets or closing markets are available on 
both pork and beef, by telegraph. Pork wires provide 70 quotations 
on 1/4 items or classes of product; beef wires quote 50 items in 10 
groups of product. All wires are minimum-rate 15 word code mes- 


sages. High speed service offers exceptional advantages. Ask for 
subscription rates. 





ATIONAL 





Use This Industry Authority 
in Your Own Daily Trading! 


A DAILY MARKET QUOTATION SERVICE that reflects closing 
markets right up to the time trading stops for the day. Sent by 
first class mail (air mail service also available)— the Daily Market 
and News Service is necessary to every buyer or seller of meats. 
This Service is AN INDUSTRY AUTHORITY used continuously as 
the basis for trading, with thousands of dollars worth of product 
sold daily on the basis of Daily Market Service quotations—because 


both buyers and sellers recognize the Service's reputation for 
accuracy. 


MORE THAN A THOUSAND SUBSCRIBERS SAY "It pays for it- 


self over and over because— 

A SINGLE CAR BOUGHT AT '/, CENT LESS PER POUND 

OR ONE CAR SOLD AT !/, CENT MORE PER POUND 

MORE THAN PAYS FOR A FULL YEAR'S SUBSCRIPTION 
THE SERVICE IS NOW BETTER THAN EVER with the addition of 
job lot pork quotations, giving accurate daily information to help 


guide wholesale meat operations, in addition to complete carlot 
quotations. 








BY FIRST CLASS MAIL .. . only $19 for 13 weeks 
or $72 per year 

(air mail slightly more) 

—Desk Binder Furnished to Every Subscriber 


Ask For Sample Copies or SEND YOUR ORDER NOW! 
If you are not fully satisfied that this is a real profit 
maker, and will pay for itself over and over—you may 
cancel at the end of one week at absolutely no cost. 











ZTE, PAILY MARKET & NEWS SERVICE 


PUBLISHED DAILY BY THE NATIONAL PROVISIONER « 15 WEST HURON STREET « CHICAGO 10, ILLINOIS « PHONE WHITEHALL 4-3380 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, APR. 14, 1954 
REGULAR HAMS 





Fresh or F.F.A. Frozen 
S-10 .. b64%n 564n 
10-12 r6lon 56 
5. re 
14-16 ...-. oon 
16-18 ere | 
18-20 aso 5 ee 
2s re .. 000 





SKINNED HAMS 





Fresh or F.F.A. Frozen 
.. 59 59n 
571, dT1on 
56 
Daly 
538% 
52'n 
ry) | 5in 
HO0@50% 50n 
: .. 1|0@501%, 50n 
2's in..49%4 49 
PICNICS 
Fresh or F.F.A Frozen 
haere 37n 
6-8 ........35% 351%, 
ok) ere 3414 3414n 
10-12 .841%4 34160 
12-14 .841% 3414n 
8/up, 2°s in. . B44 3414n 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Square Jowls .30% 30n 
Jowl Butts ...25 24% 
8. P. Jowls ... 24%n 





BELLIES 
(Square Cut) 


Green Cured 
6- 8 543, n 564n 
8-10 54% 564n 
10-12 .52 534n 
Tere eis. 2 52%n 
pS" PAP 48 491gn 
Ge secede 46 474on 
SE a eracie 451 47n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
3544n 
B54on 
8544 
34% 
8314 
30% 
FAT BACKS 
Fresh or Frozen Cured 
RE AA 15%4n 15n 
S| Sere 1534 n lyn 
pos er 15%n 15% 
eee ee 16n 1614,@16% 
CS ary 164%4n 17 
pS re Ti 18 
i | err 17%n 18 
BOTS ow tie ces 17%n 18 


BARBECUED PORK 
Clear Fat Back 


Pork ay er 42n 
80/40... 20 44n Ke, Cee 42n 
40/50...... 44n 80/100...... 4in 
BO/GO. . «50 44n -100/125...... 





LARD FUTURES PRICES 


FRIDAY, APRIL 9, 1954 





Open High Low Close 
May 20.30 20.47% 20.12% 20.3742 
-40 
July 19.70 19.85 19.50 19.77% 
: -80 8 
Sept. 17.60 17.70 17.50 17.62% 
-70 


Oct. 15.95 15.9714 15.85 
Nov. 14.85 14.85 
Sales: 13,480,000 Ibs 
Open interest at close Thurs., Apr. 
Sth: May 411, July 574, Sept. 306, 
Oct, 155, and Nov. 59 lots. 
MONDAY, APRIL 12, 1954 


May 20.60 21.25 20.55 21.25 





-60 
July 19.90 21.05 19.90 21.02 


-20.20 -00 

Sept. 17.75 18.12% 17.67% 18.40 
-12% 

Oct. L587 16.05 15.874, 15.95 

95 -16.00 


Noy. 14.80 14.95 14.57% 14.85 





Sales: 2 
Open interest at close Fri., Apr. 
9th: May 389, July 571, Sept. 310, 
Oct. 158, and Noy. 61 lots. 
TUESDAY, APRIL 13, 1954 
May 21.40 21.45 21.00 21.10 
-45 
July 21.10 21.10 20.60 
Sept. 18.10 18.17% 18.00 


Oct. 16. 124% 16.12% 15.97% 16.02%a 
Nov. 14.85 14.90 14.75 14.80b 

Sales: 20,040,000 Ibs. 

Open interest at close Mon., Apr. 
12th: May 353, July 582, Sept. 339, 
Oct. 176, and Nov. 67 lots. 

WEDNESDAY, APRIL 14, 1954 
May 21.05 21.05 20.40 20.52%b 


20.70a 
18.00a 


-02% 
July 20.65 20.72% 20.17% 20.% ? 2 
Sept. 18.00 18.30 17.90 18. =. 
Oct. 15.95 16.2244 15.95 16.22% 
Nov. 14.80 15.15 14.75 15.05 


Sales: 16,320,000 Ibs. 

Open interest at close Tues., Apr. 
13: May 3806, July 541, Sept. 36%, 
Oct. 197, and Noy. 76 lots. 

THURSDAY, APR. 15, 1954 
May 20.47% 21.30 20.40 21.25 
-40 
July 20.30 20.67% 20.15 20.62% 
Sept. 18.10 18.32% 17.97% 18.30a 
Oct. 16.10 3 16.10 = 16.55 
Nov. 15.20 15.37% 15.20 15.35a 

Sales: 14,500,000 Ibs. 

Open interest at close Wed., — 
14: May 296, July 576, Sept. 396, Oct 
199, and “Nov. 82 lots. 





CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended Apr. 10, 1954, 
was 17.6 according to a re 
port by the U. S. Depart- 
ment of Agriculture. This 
ratio compared with the 17.2 
ratio reported for the pre- 
ceding week and 13.7 re- 
corded for the same week a 
year ago. These ratios were 
calculated on the basis of 
yellow corn selling at $1.539 
per bu. in the week ended 
Apr. 10, 1954, $1.560 per bu. 
in the previous week and 
$1.572 per bu. for the same 
period a year earlier, 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


MEER Gis cass os veleshvceu $28.25 
Refined lard, 50-lb. cartons, 
Rip.  OMICREO 666s ck iecies . 28.25 


Kettle rend., tierces, f.o.b. 
CEM, oo < Sietice oa 
—. kettle rend., 
f.o.b. Chie ago 
Lard Takes 260s: = 
Neutral tierces, f.o.b 
Standard shortening*® N. 
Hydrogenated shortening, 


N. We Leta sce wanda eebesinns 23.75 





tierces, 


*Delivered. 


WEEK'S LARD PRICES 
P. S. Lard P.S. Lard Raw 






Tierces Loose Leaf 
Apr. 9 ... 20.25b 18.75b 19.75n 
Apr. 10 .. 20.25n 18.75n 19.75n 
Apr. 12 .. 21.10n 19.25b 20.251 
Apr. 13 .. 21,00n 19.25n 20. 25a 
Apr. 14... 20.50n 19.25n 20.25n 
Apr. 15 .. 21.00n 19.25n 20.25n 

au—asked; b—bid; n—nominal. 
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NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Apr. 13, 1954 





Per Cwt. 

Western 
Prime, 800 Ibs./down. . .$43.00@45.00 
Prime, 800/900 ........ 40.00@ 43.00 
Choice, 800 lbs./down .. 39. 00@ 41.00 
Choice, 800/900 ........ 38.00@39.00 
Good, 500/700 ..... .. 35.00@37.00 
Steer, commercial . - 30.00@32.00 
Cow, commercial ....... 26.00@30.00 
Cew, utility ............ 22.00@26.00 

BEEF CUTS 

Prime: City 


Hindquarters, 600/800 . 54.0@ 61.0 
Hindquarters. 800/900 . 52.0@ 54.0 


Rounds, no flank ..... 46.0@ 48.0 
Rounds, Diamond bone, 
oe ee ee 47.0@ 49.0 


Short loins, untrim . 80.0@ 92.0 





Short loins, trim ......108.0@122.0 
a) ee - 14.0@ 16.0 
Ribs (7 bone cut) -0@ 66. 

Arm chucks ...5........ 38.0@ 40.0 
5 Se 33.0@ 34.0 
Ns 2 sk 6. ece. c§ bd ia 8% 15.0@ 18.0 


Forequarters (Kosher) . 40.0@ 43.0 
Arm chucks (Kosher) 42.0@ 45.0 
Briskets (Kosher) .... 35.0@ 36.0 
Choice: 
Hindquarters, 600/800 . 
Hindquarters, 800/900 
Rounds, no flank ...... 
Rounds, Diamond, bone 


49.0@ 57.0 
- 46.0@ 49.0 
45.0@ 47.0 


ee ee 45.0@ 48.0 
Short loins, untrim ... 60.0@ 78.0 
Short loins, trim ...... 67.0@ 87.0 
iy rer eee 14.0@ 16.0 


Ribs (7 bone cut) 
Arm chucks 34.0@ 38.0 
Briskets .. 83.0@ 84.0 
ree 15.0@ 18.0 
Forequarters (Kosher) . 38.0@ 40.0 
Arm chucks (Kosher) . 40.0@ 42.0 

Briskets(Kosher) ...... 35.0@ 36.0 


- 49.0@ 56.0 





FANCY MEATS 


(1.c.1. prices) 
wt. 
Veal breads, oon 6 oz. $55.00 

6 OF Ee Os se dexicns 42.00@43.00 

12 02. hs ecRe we Umeie din 90.00@92.00 
Beef livers, selected ... 33.00@34.00 
Beef kidneys .......... 12.00 
Oxtails, over % Ib. .... 5.00@16. 00 

LAMBS 
(Le.1. prices) 

, City 
Prime, 80/40 . de cisciee $50.00@53.00 
Fab mat 48/50 oear Pee 52.00@56.00 
i eg ee eee 48.00@51.00 
Choice, 30/40 .......... 50.00@52,00 
Ohoice, 40/45 ......... + 50.00@55.00 
ee, 5/55 





| 49.00@52.00 
ee 49.00@52.00 
iy. 49.00@52.00 
Choice, 55/down ........ 48.00@51 

Good, Swe. «6... ccs 44.00@48.00 
Utility, a8. wts. ..6.630 None quoted 


FRESH PORK CUTS 


(Le.1. prices) 
Western 
$55.00@57.00 
53.00@55. ro 
62.00@65. 
; 49.00@52. 00 
3/dow eee 49.00@52.00 


Pork loins, 8/12 ... 
Pork loins, 12/16 : 
Hams, sknd., 14/down 
Boston butts. 4/8 . 
Spareribs, 





Pork trim., regular .... 30.00 
Pork trim., spec. 80% . 49.00 
City 
Hams. sknd., 14/down. .$60.00@64.00 
Pork loins, 8/12 ....... 58.00@60.00 
Pork loins, 12/16 ...... 56.00@58.00 
PICHHON, SFU 6 6:66 adn woe 40.00@44.00 
Boston butts, 4/8 Ibs. .. 51.00@55.00 
Spareribs, 3/down ...... 49.00@53.00 
VEAL—SKIN OFF 
(1.c.1. prices) 
Western 
Prime, 80/110 ...... «- -$47.00@50.00 
Prime, TEOsIGO oc so ctiee 45.00@48.00 
Choice, 50/80 .......... 33.00@326.00 
Choice, 80/110 ......... 39.00@43.00 
Choice, 110/150 ........ 36.00@40.00 
Good, 50/80 ..... . BO.NNARR OD 
GOON, GOERS sskiciieices 33.00@36.00 
a ee 31.00@35.00 
Commercial, all wts. ... 28.00@81.00 


DRESSED HOGS 
(Le.1. prices) 
dk et! So Se $42.50@44.50 
113 to 125 Ibs. 
eo pS ae 
189 to 150 Ibs. ......... 42. 50@44.50 


BUTCHERS’ FAT 


Cwt 
a See ae ee ee $1.75 
pa Ee ne Pres ors 2.25 
i Perec 2.50 
pe reer Perey ry 2.50 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednesday, 
Apr. 14, were reported as 
follows: 


CATTLE: 

Steers, ch. & pr. 26.50 only 

Steers, choice ........ 22.75@27.00 
Steers, good. . 20. 00@25.00 
Steers, com’l & gd.... 17.50@22.00 
Heifers, choice ...... 22.00@ 23.50 
Heifers, com'l & gd... 16.00@20.50 
Yows, com’l & gd.... 15.00@15.50 
Cows, util. & com'l... 12,00@14.50 
Cows, can. & cut. ... 9.00@11.50 
Bulls, util. & com'l... 13.50@15.50 









i Bree rr 12.00@12.50 
HOGS: 

Choice, 190/220 ...... 27.50@28.10 

Choice, 220/260 ...... 7.50@28.10 

Good, 270/300 27.00@27.50 

Good, 270/300 .2t i] 

Sows, 400/down ..... 25.50@ 26,25 
LAMBS: 


Good & choice 








BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 





JONESBORO, ARK, 
CHATTANOOGA, TENN. LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


KENNETT- MURRAY 


LiVestock BuYINS 


As simple as - - - 
2+ 2-4 





OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX, CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 


SERVICE 
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these 


ard carton 
say Quality 


X& with most food staples, Mrs. Housewife 
has difficulty in selecting a top-quality 
brand of lard. That’s why it pays 

to show her your brand in the very finest 
package you can get... Wonder White 

lard cartons by Marathon! 


Wonder White cartons give your brand 

its greatest possible sales appeal on 
grocers’ shelves. The pure whiteness of 
Wonder White board is the ideal printing surface 
for your package design. Your brand name 
stands out in sharp, brilliant, eye-catching 
colors. And Wonder White cartons are 
completely stain resistant ... your 

package keeps that clean, neat, 

“quality” appearance in the store 

and in the home. 


Wonder White cartons are made of 
specially treated solid bleached 
paperboard. They offer complete 
accuracy in scoring... hold their 
shape perfectly ... give the best 
machine operation possible 

with greatly reduced carton 
failures. Product protection meets 
Marathon’s usual high standards. 


Why not give your lard packages 
that ‘quality’ look that means 
more sales? Ask your Marathon 
representative for full infor- 
mation and samples. Or write 
Marathon Corporation, 
Dept. 304, Menasha, Wis. 










MARATHON 


SELL BRANDS + PROTECT PROD 


PACKAGES 
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TALLOWS AND GREASES 


Wednesday, April 14, 1954 











A spurt of buying interest developed 
late last week, however, sellers con- 
tinued to ask fractionally higher in 
most instances. The all hog ehoice 
white grease was bid at llc, c.a.f. 
East, but held at 11%¢. A tank of 
(not all hog) choice white grease sold 
at 9%c, c.a.f. Chicago. One tank of 
hard body bleachable fancy tallow 
traded at 7%c, delivered East; addi- 
tional tanks sold same basis later. 

Bleachable fancy tallow sold at 7c 
and prime tallow at 6%c, c.a.f. Chica- 
go, several tanks involved. A few 
tanks of No. 2 tallow sold at 6%c, 
c.a.f. East, out of a nearby eastern 
point. B-white grease was bid at 7c 
and yellow grease at 6%¢, c.a.f. Chi- 
cago. Special tallow was bid at 6%c 
and 6%c, also c.a.f. Chicago. Prime 
tallow was bid at 7c, c.a.f. East, and 
sellers ideas were fractionally higher. 
Regular production bleachable fancy 
tallow was bid at 7%c, delivered East, 
but without reported action. 

On Friday, several tanks of special 
tallow traded at 65%c, c.a.f. Chicago. 
Several tanks of regular production 
bleachable fancy tallow traded at 7%%ce, 
caf. East, and additional tanks of 
hard body sold at 7%c, same destina- 
tion. Special tallow was reported held 
at 6%c, c.a.f. Chicago. Many trade 
members were watching the strength 
of allied markets which could influence 
the tallow and grease trade. 

The new week started out slowly 
with the general market firm and 
again offerings were held tight. Report- 
ed but unconfirmed was the sale of 
two tanks of all hog choice white 
grease at 11%c, c.a.f. East; sellers 
asked 11%4c later. No. 2 tallow was 
bid at 6%c, c.a.f. New Orleans. Regu- 
lar production bleachable fancy tallow 
was bid at 7%c, and hard body mate- 
rial at 7%c, caf. East; sellers re- 
portedly asked 8c on the latter. Hard 


body bleachable fancy tallow was bid 
at 7%c, c.a.f. Chicago. 

As the week progressed, no material 
change developed in the inedible fats 
group. Offerings continued on the ex- 
treme light side. Some buying was ap- 
parent at steady to fractionally high- 
er levels, mostly by eastern export 
interests. Special tallow was bid at 
7%4c, and bleachable fancy tallow at 
7%c and 7%c, c.a.f. East. No. 2 tal- 
low was bid at 6%%c, ca.f. New Or- 
leans, but held at 6%c. All hog choice 
white grease was held at 11'%4c, de- 
livered East. A couple of tanks of ed- 
ible tallow sold at 12¢c, Chicago basis. 
Yellow grease was bid at 6%c, c.a.f. 
Chicago, but offerings were held frac- 
tionally higher. 

The market on Wednesday was more 
or less of a _ pre-holiday character. 
Special tallow traded at 6%c and 6%c, 
c.a.f. Chicago, depending on quality. 
A couple of tanks of prime tallow sold 
at 6%c, also c.a.f. Chicago. Additional 
tanks of edible tallow sold at 12c, Chi- 
cago basis. Original fancy tallow was 
offered at 8%c, delivered East, but 
without action. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 12c; original fancy tal- 
low, 73% @7%c; bleachable fancy tal- 
low, 7@7%%c; prime tallow, 6%c; spe- 
cial tallow, 65% @6%ec; No. 1 tallow, 
6%c; and No. 2 tallow, 6c. 

GREASES: Wednesday’s quotations: 
choice white grease (not all hog), 
9%c; B-white. grease, 7c; yellow 
grease, 65:c¢; house grease, 64 @6%c; 
and brown grease, 54%@6c. The (all 
hog) choice white grease was quoted 
at 11%c, c.a.f. East basis. 


EASTERN BY-PRODUCTS MARKET 


New York, April 14, 1954 

Dried blood was quoted Wednesday 

at $8.25 to $8.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $8.50 per unit of ammonia 

and dry rendered tankage was quoted 
at $1.85 per protein unit. 








VEGETABLE OILS 


Wednesday, April 14, 1954 





New highs for 1954 were achieved 
for some selections of vegetable oils 
Monday. 

Soybean oil for April and May ship- 
ments sold at 14%c after earlier sales 
at 14c. Later offerings of these ship- 
ments were hiked to 14%e with addi- 
tional buying interest at 14%c. June, 
July and August shipments were bid 
at 14c, but no sales were recorded. 
Volume of sales was reported as fair 
with refiners and speculators in the 
market at the advance. 

Sales of cottonseed oil were also ac- 
complished at higher levels with trad- 
ing in the Valley at 14c and in Texas 
at 13%c. The market in the Southeast 
was slow, but strong at 14%4c, nominal 
basis. Corn oil was bid at 14%c but 
held at 14%c, without trade. Peanut 
oil was nominally pegged at 17%c. 
Coconut oil sold in light volume at 
13%c for April shipment. 

There were only a few sales of soy- 
bean oil encountered on Tuesday, but 
the market continued strong. April and 
May shipment oil moved in overnight 
trading and during the day at 14%c. 
Mills later held firm to offerings at 
14%c with bids for unrestricted oil 
at 14%c for April shipment and at 
14c for May through June movement. 

The cottonseed oil market continued 
to advance with sales in the Valley at 
14%c. The market in the Southeast 
was unchanged at 14%c, nominal 
basis. In Texas, cottonseed oil traded 
at 13%c and 13%c, depending on lo- 
cation. Corn oil sold at 14%c. Peanut 
oil was somewhat weaker on a nominal 
basis at 17%c. Coconut oil was offered 
at 14¢c for immediate shipment and 
April shipment was offered at 13%c. 

An extremely light volume of soy- 
bean oil sold at midweek at fraction- 
ally easier prices. Nearby April and 
May shipments sold at 14%c and 

(Continued on page 66) 
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The New 


, FRENCH 
5 CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 














Ohio 


“STRING-A-WAY” does it mechanically 


‘THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO 











De-strings 900 pounds of 
linked sausage in an hour 
without “whipping” by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 


Easy to operate. 
Details on request. 






Kirby 4000 
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NOW... When savings Really Count... 


Save up to 50% with SPECO 


Pictured (right) is SPECO’s revolutionary new 
C1D Triumph knife—the one piece, self-sharpening 
knife that is easier to clean . . . easier to assemble 
. that saves time . . . saves money. 

EASIER TO ASSEMBLE: A twist of the wrist 
locks the 1-piece blade into the “locktite” holder. 
No screws to set. No blades to align. No pins to 
shear off. Blades are supported their full length. 
EASIER TO CLEAN: A twist of the wrist releases 
the blade for quick, easy, thorough cleaning. Its 
streamlined design makes the TRIUMPH knife 
the most sanitary yet developed. 


SIX KNIVES...TEN 
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6 KNIFE STYLES! Special purpose 
knives are available to match any 
size C-D plate for all makes of 











grinder. C-D CUTMORE knives are 
self-sharpening and maintain a ra- 
zor edge for the life of the blade. 
Today's biggest value! 





C-D SAUSAGE LINKING GUIDE: 
New, improved model, increases 
hand-linking speeds, cuts linking 
costs, improves product appear- 
ance. Adjustable from 2” to 8”. 
Easy to clean. Built for a life-time 
of useful service. 





Guaranteed to stay sharp for FIVE YEARS — you get FOUR 
times the life with SPECO C-D Triumph special alloy reversible 
or solid hub plates. (As pictured above.) They are available in 
wide range of styles and sizes for all makes of grinders. 


Increasing shortages of top-quality metals . . . today’s danger 
of costly breakdowns . . . today’s demand for only the finest in 
sausage meats to compensate for mounting retail prices — all these 
add up to one policy when it comes to sausage knives and plates. 


This policy is to SPECIFY SPECO! 


PRAISED BY THE MEN WHO USE THEM! 


SPECO C-D special purpose knives and SPECO's C-D Triumph knives and plates 


FREE! Write today for SPECO'S lat- 
* est GRINDING POINTERS cata. 


Paw 


plates are approved, used and enthusiasti- are acknowledged to be the world's finest 
. . . “Big 4'' packer approved for top 
quality materials, precision workmanship, 
years of efficient, trouble-free performance. 
Specify ‘'SPECO"' for YOUR grinders today. 


cally recommended to others by the world’s 
foremost meat packers and sausage makers. 
''Watch the grinder!'’ ‘'The Old Timer" 
admonishes. Heart of the grinder is the 
knife and plate. 





log. Contain 









them for market. 


Park plant. 
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s 99 
ered by SPECO's ‘'Old Timer'' from the 


gath- 


long and practical experience of men who 
know meats and how best to prepare 


Come and see us at our new Schiller 


If you have a special die, tool or ma- 
chine shop job you want done 
right, let SPECO figure on it. 


THE SPECIALTY MANUFACTURERS 


3946 Willow Road, Schiller Park, Illinois * TUxedo 9-0600, Chicago 
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FOR DRY PRODUCTS FOR EMULSION PRODUCTS FOR SEMI-DRY PRODUCTS 







AND BACONS 


FOR PORK SAUSAGE 


WRITE TODAY FOR SAMPLE DRUM OR LEAFLET NP-417 
MOORES OSLER MRE, MT 








SEASOLIN employs an entirely new principle to restrain 
color-destroying bacteria—helps your meat products develop 
and retain a fresher-looking, longer-lasting, rich, juicy color 
—not only in the smokehouse but right up to serving time. 
Approved for use in Federally inspected establishments. 
No change in your formula necessary. 


FOR ALL KINDS 
OF LOAVES 


FOR QUICK-CURED HAMS 
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HOLLENBACH’S 
"314" SUMMER SAUSAGE 


gives a year ‘round boost to all your sales! 


@ THUERINGER CERVELAT 
@ B.C. SALAMI 
@ GOTEBERG CERVELAT 


In addition to the fast-moving “Lead- 
ers” listed above, the ‘314”’ line in- 
cludes these proven sales-builders: 
Pepperoni, Genoa, Capocollo, Cooked 
Salami, B.C. Dry Cervelat and Man- 
hattan Short Cervelat .. . all logical 
additions to your present line for 
helping you capture big profits in the 
always competitive sausage market. 
Write for details. 


CHAS. 


ORR, 9 Fogel 


INC 





2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


Telephone: LAwndale 1-2500 














H. L. SPARKS & CO. 





‘ 
‘ 


LIVESTOCK BUYERS 


at steckyards in 


NATIONAL STOCK YARDS, ILL. 


PEORIA, ILL. 
BUSHNELL, ILL. 
SPRINGFIELD, ILL. 


All our country points operate under 
Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 
UPton 5-1860 


Phones Bridge 1-8394 
\ UPton 3-4016 
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| Vegetable Oils 
| (Continued from page 632) 


| May-June coupled cashed at 14c. Later 
bids for straight April through June 
shipments were heard at 14c, without 
reported action. 

Cottonseed oil sold in the Valley at 
14%c and was later offered at that 
level. There were also sales of May 
and June shipments at 14c. There was 
movement in Lubbock, Texas at 13%c 
with trading at 13%c around other 
locations. Corn oil was quoted nomin- 
ally at 145sc, Midwest. Peanut oil ad- 
vanced on a nominal basis to 17%c. 

CORN OIL: Sold as high as 14%c 
during week, but declined at midweek 
to 145c. 

SOYBEAN OIL: Registered %c ad- 
vance compared with last week’s trad- 
ing: levels. 

PEANUT OIL: Market mostly quiet 
and declined %c from last midweek. 

COCONUT OIL: Traded at 13%e 
earlier in week in light volume. 

COTTONSEED OIL: Slightly eas- 
ier at midweek with sales in Valley 
and Texas at 14%c and 13%, respec- 
tively. 

Cottonseed oil futures in New York 
were quoted as follows: 





FRIDAY, APRIL 9, 1954 








rev. 
| Open High Low Close — Close 
| eee 16.20 bees ar 16.13b  16.17b 
a RE 16.10 16.09 16.10 
| eee 14.70b 14.58b 14.70b 
See 14.10b 14.13 14.00b 
ERIS ec 13.95b 13.75b 13.88b 
ere 13.90n 13.70n  13.N0n 
ere 13.85b 13.70b 13.80h 
| 
| MONDAY, APRIL 12, 1954 
BO a acres 16.25b 16.35 16.25 16.30b 16.18b 
SAU Kasawe 16.22 16.32 16.21 16.28 = 16.09 
apts oie. 14.65b .... .... 14.80b 14.58b 
eet. aa sie or 14.15b 14.40 14.40 14.50b 14.13 
a Ee iC a pagers 14.20b 13.75) 
i Se 13.90n_ .. Sete 14.10n 18.700 
|, | OR 13.80b 14.05 14.05 W4.11b 13.70h 


Sales: 58 lots, 


TUESDAY, APRIL 13, 1954 





| ere 16.30b 16.35 16.29 16.28)  16.80b 
July ...... 16.31 16.32 16.25 16.25 16.28 
i eee 15.05 15.10 15.05 14.98b 14.80 
os ee 14.551 Seok bik er 14.47) 14.50b 
BOG. oxesen 14.35b 14.45 14.35 14.35b) 14.20) 
PES cetleee 14.30n ones eek 14.30n 14.100 
| rer 14.15b 14.25b 14.11b 

| Sales: 60 lots. 

| WEDNESDAY, APRIL 14, 1954 

| i 7 16.25  16.28b 

| SOF o3555 16.24 0 16.25 

i. . See a 15.00% T4.98b 
OC a swes 14.55b 14.47b 
DOC. hs oases 14.49b 14.35b 
Jan. Jaince 14.40n  14.30n 
MAT.. .. caus 14.42 14.25b 





Sales: 47 lots. 


BY-PRODUCTS MARKETS 
Blood 


Wednesday, April 14, 1954 


Unit 
Unground, per unit of ammonia Ammonia 
CBIR Fr ieyce ab aca 6 00h eon WS AIR RGR So Ob 04.010 0.050 *9.00 


Digester Feed Tankage Material 


Wet rendered, unground, loose 


RAE GE. ov cco cts tbetectauereuts *8.75@9.25n 
Renee CORE ss ses chs cant wacheaeeeae *8.75@9.25n 
Liquid stick tank Care ..ccccesecccce 4.50@5.00 
Packinghouse Feeds 
Carlots, 
per ton 


50% meat and bone scraps, bagged.$110.00@116.50 
50% meat and bone scraps, bulk... 107.50@114.00 
55% meat scraps, bulk ...........% 8. 
60% Digester tankage, bulk ...... 117.00@ 118.50 
60% Digester tankage, bagged .... 120.00@122.50 
80% blood meal, bagged 155.00 
70% standard stenmed 
bagged (spec. prep.) ......... 
60% steamed bone meal, bagged . 


bone meal, 
80.00 
60.00@ 65.00 


Fertilizer Materials 
High grade tanknge, ground, per unit 











UIA acer Gls ns vio aisneine ap eee a bes 6.00@6.25 
Hoof meal, per unit ammonia ......... 7.25@7.50 
Dry Rendered Tankage 

Per unit 
Protein 
PREECE ar oie os oa eee eb eed weleode *2.00@2.05 
WN UNE revels oon omsbnedavendeced *2.00@2.05n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) ............. $1.35@ 1.50 
Hide trimmiugs (green salted) ....... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 
Se EE cage san le Pape Geb eblak ba oda 6 55.00@60.00 
Pig skin scraps and trimmings, 
GEE ia rarticep it sacapcaees enw ee recat es 8% 
Animal Hair 
Winter coil dried. per ton ......... *115.00@120.00 
Summer coil dried. per ton ........ 45.00@ 55.00 
Cattle switches, per piece ........ 4%@5 
Winter provessed, gray, Ib. ....... lt @w 15 
Summer provessed. gray, lb. ...... 6 @T 
n—nominal. «a—asked. 
*Quoted delivered basis. 
Wednesday, April 14, 1954 
Crude cottonseed oil, carlots, f.0.b. mills 
UNM ark he Ov a's. & &o-6 vo Ke bw RE Oe 14\44pd 
SEI 5'nGs oso be svenyen l4ign 
MET Bye -< op ip.oin oan de heed ‘ sta lsigpd 
Corn oil in tanks, f.o.b. mills ...... 145, 
Peanut oil, f.0.b. Southern mills .... 17%¢n 


Soybean oil, Decatur 
Coconut oil, f.o.b. Pacific Coast ..... 13%n 
Cottonseed footx. 
Midwest and West Coast 
East 


a. erates 17%,.@ 2n 
ah da cle ater ann aatinelawekee ad Saale 17,@ 2n 


OLEOMARGARINE 


Wednesday, April 14, 1954 
White domestic vegetable 


et OP CETTE 26 
ROO MO wt eRe AAs OFM SE ene Resccdeced 28 
SLE MET oes hacdbetincctedbcbesee 26 


WRtGe - CRUUIEN NTI 1+ cdc aos whee Sc c Soc 0ce 25 


OLEO OILS 


(F.0.B. Chicago) 





Lb. 

rime oleo stearine (slack barrels) ...... 13@13% 

Wxtra: O00 OF (OFWIMB). 63.03.55 ches ice se -17@17% 
pd—paid. n—nominal. a—asked. b—bid. 





ial - 


1401-15 W. Hubbard St ° 





MARK OF QUALITY 





Manufacturers 
of fine food 
seasonings and 
specialties 

for the packing 
industry. 


AROMIX CORPORATION 


Chicago 22, Ill. « 


MOnroe 6-0970-1 
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volume of hides trade 


Only fair 
through midweek at steady to higher 


levels, takeoff considered — Small 
packer market steady—Kipskins trad- 
ed, but no reported action on calfskins 
—Sheepskin market higher to easier, 
depending on type. 


CHICAGO 


PACKER HIDES: Practically all 
selections on the hide list were wanted 
Monday at last sale prices with a pos- 
sible advance indicated on some selec- 
tions, but trading was slow to come 
out. In early activity, a small car of 
St. Paul heavy native steers sold at 
10%c for March takeoff. Some light 
native steers reportedly brought 13%4c. 
About 1,600 Ottumwa heavy native 
cows later sold at 11'4c. 

During the opening day there was 
additional activity reported, but total 
confirmation was lacking. About 2,100 
Sioux Falls heavy native steers sold 
at 10%4c. Northern heavy native cows 
brought 12c, while Rivers sold at 11%c. 
About 1,000 Ottumwa light native 
cows sold at 14c. It was understood 
that dealers were responsible for the 
majority of activity during the day, 
with tanners reluctant to follow the 
advance on selections sold. 

Volume of trading was fair on Tues- 
day at steady to higher levels, depend- 
ing on takeoff, with dealers again the 
main participants. About 15,000 heavy 
native steers sold at 10%c and lle. 
March takeoff branded steers sold 
steady and about 4,000 brought 9%c 
for butts and 9c for Colorados. Some 
3,000 northern heavy native cows, St. 
Pauls and Milwaukees, sold at 12c. 
Light native cows were also traded, 
with northerns of March and April 
takeoff moving at 14%c and straight 
Aprils at 14%c. About 2,000 April 
production northern branded cows 
brought 11c. 

Only limited trading materialized 
early midweek, with traders and deal- 
ers again predominant. About 8,500 
River light native cows, March and 
April takeoff, brought 14c. February 
and March takeoff branded steers 
numbering about 3,000, brought 9%4c 
for butts and 9c for Colorados. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer hide mar- 
ket did not reflect the advance regis- 
tered for some selections of big packer 
production and bids did not exceed 
earlier trading levels at midweek. 
Some 52@53-lb. average sold at 10%4¢, 
selected, f.o.b. There were also sales 
of 52-lb. average all-weights at 10%c, 
selected, f.o.b. At midweek, 50@52-lb. 
average continued to trade at 10%c 
for good plump production, but buy- 
ers and sellers were generally %4c 
apart in their ideas. 

The 60-lb, average were slow to 
move with offerings priced at 9@ 
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9%c and bids at 8%c. There were 
some sales of this average reported, 
but unconfirmed at 9c early in the 
week. The 40@42-lb. average were 
nominally quoted at midweek at 12@ 
13c. The country hide market was dull 
and, although there were offerings of 
50@52-lb. average mixed locker butch- 
ers and renderers available at 8%%c 
and 9c, no trading was recorded at 
either level. 

CALFSKINS AND KIPSKINS: 
There was no reported movement of 
calfskins again this week, but it was 
understood kipskins moved rather 
freely during the week. Some River 
kip sold early at 25%4c and some 
Southwesterns brought 24c. In-be- 
tween, accumulated lots sold at 25c. 
Later in the week, about 2,500 River 
kip sold at 25c. St. Paul kips report- 
edly sold at 26c. 

SHEEPSKINS: Activity improved 
in this category during the week at 
higher levels, to slightly lower, de- 
pending on type. A mixed car of No. 
1 and No, 2 shearlings sold at 1.75 
and 1.25, respectively. Another mixed 
car of No. 1, No. 2 and No. 3 shear- 
lings brought 1.60, 1.25 and .85, re- 
spectively. 

Fall clipped lambs were offered in 
one direction at 2.75, with other move- 
ment reported at 2.60 and 2.65. West- 
ern full wool dry pelts last sold at 
27c, and were quoted nominally at 
that level this week. Pickled skins de- 
clined, reportedly due to quality, and 
sold at 9.50 for mixed sheep and lambs. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended Apr. 10, 1954, totaled 5,- 
330,000 lbs.; previous week, 5,483,000 
lbs.; same week, 1953, 6,120,000 Ibs.; 
1954 to date, 75,926,000 Ibs.; same pe- 
riod 1958, 75,039,000 lbs. 

Shipments for the week ended Apr. 
10, 1954, totaled 4,799,000 lbs.; pre- 
vious week 4,457,000 lbs.; correspond- 
ing week 1953, 3,337,000 lbs.; this year 
to date, 63,204,000 lbs.; corresponding 
week, 1958, 52,765,500 Ibs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ending Previous Cor. Week 
Apr. 14, 1954 Week 1953 
Nat. steers ..11 @lin 10%@l4n 14 @I17% 
Hvy. Texas 
ROOTS vccce 9% 9% 12 @12% 
Butt branded 
steers ..... 9% 9% 12 
Col, steers .. 9n 9n 11% 
Ex. light Tex. 
eteers ..... l4n 1l4n 15n 


Brand'd cows.11 @11%n10 @l11 14 @14% 
Hy. nat, cows.1144,@12n ll @ll% 15 @16 
Lt. nat. cows.14 @14% 13%@l1l4in 18 


Nat. bulls .. 10%n 10%@11n 1144n 
Brand’d bulls. 9%en 9%@10n 10% 
Calfskins, Nor. 

cy a 40n 40n 47lon 

10/down 4214n 424on 45n 
Kips, Nor 

nat., 15/25. 2614n 2644n 37% @40n 
Kips, Nor. 

Brn'd,15/25. 24n 24n 32%n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and 

OVOP cecce 9n 8%@ 9n 13 @13% 
50 Ibs. .... 10%n 10 @10%n 15 @15% 
SMALL PACKER SKINS 

Calfskins, under 

BO Ide. cc cccee 25n 25n 35n 
Kips, 15/30 .... 15@ 16n 15@ 16n 30@32n 
Slunks, reg. ....1.25@1.35n 1.25@1.32n 1.50n 
Slunks, hairless . 25@ 35n 253@ 35n 40@50n 

SHEEPSKINS 

Packer shearlings, 

No, 1 1.60@ 1.75 1.60n 2,40@2.50n 

Dry Pelts 27n 26n 29n 


Horsehides, 
Untrmd. 10.25@10.50n 10.25@10.50n 9.75@10.00n 


N. Y. HIDE FUTURES 


FRIDAY, APRIL 9, 1954 


Open Hig! Low Cl 
Apr. 14.10b 14.27 14,15 14.25 27 
July 14.70b 14.85 14.75 14.82 
Oct - 15.35b 15.45 15.35 15.42 
Jan. - 15.60b 15.78 15.78 15.78 
Apr. . 15.80b aoe eve 15.83b- 93a 
July . 15.95b euKs ouwe 15.95b-16.10a 
MONDAY, APRIL 12, 1954 
July .... 14.90 15.24 14.90 15.05b- 10a 
Oct. .... 15.45b 15.80 15.52 15.67b- 72a 
Jan. .... 15.80b 16.15 16.15 16.00b- lla 
Apr. .... 16.00b 16.37 16.37 16.20b- 32a 
July .... 16.15b Sean aeee 


16.40b- 50a 
Sales: 56 ‘lots. ; 
TUESDAY, APRIL 13, 1954 


July .... 14.96b 15.35 15.15 15.12b- 16a 
Oct. .... 15.60b 16.00 15.74 15.76 

Jan. .... 15.98b 16.37 16.20 16.10b- 20a 
Apr. .... 16.20b iwen dae 16.40b- 468 
July .... 16.40b 16.60b- 70a 
Oct . 16.50b 16.65b- 80a 


Sales: 92 lots. 
WEDNESDAY, APRIL 14, 1954 
; 15.25 15 


July .... 15.00b 14 15.15 

Oct. .... 15.62b 15.80 15.80 15.75b- 80a 
Jan. .... 16.00b 16.28 16.21 16.16b- 20a 
Apr. .... 16.15b 16.50 16.50 16.47b- 5la 
July .... 16.30b 16.70 16.70 16.62b- 68a 
Oct. .... 16.50b vawe sewn 16.72n 

Sales: 50 lots. 
THURSDAY, APRIL 15, 1954 

July 15.10b 15.20 15.12 15.15b- 20a 
Oct 15.70b 15.80 15.70 15.75b- 20a 
Jan 16.14b = 16.20 16.10 16.15b- 20a 
Apr. .... 16.40b 16.40 16.40 6.40b- 55a 
July 16.60) fees eee 16.62b- 80a 
Oc 16.75b eee 16,72n 











THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O' CORN 
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IN MINNESOTA 
Bl anverson CRACKLING EXPELLERS 





Are at work iP 
in leading packing plants 

















































































































Leading packers in the state of Minnesota have selected 
Anderson Crackling Expellers for these important reasons. 
First, Expellers reduce costs because being semi-automatic, 
they require less labor . . . second, being expertly 
engineered they give long trouble-free service with 

little maintenance. Third, Expeller Cracklings do not set up 
in bags. Fourth, Expeller Cracklings dominate the market 
with their low fat, high protein content. Fifth, three 
Expeller sizes afford the required capacity for any plant. 
Arrange with Anderson to visit an Expeller plant near you. 
The owner will gladly tell you why Expellers are 

so popular in Minnesota. 


LEGEND 


* MEAT PACKERS 











e@ Pennsylvania 45 Crackling Expellers 
@ lilinois 70 Crackling Expellers 
@ California 60 Crackling Expellers 
e@ lowa 33 Crackling Expellers 
@ Minnesota 21 Crackling Expellers 


The V.D. ANDERSON Co. 
1965 West 96th St. e Cleveland 2, Ohio 


*Trade Mark Reg. in U.S. Pat. Off. 
and Foreign Countries 
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THURSDAY'S CLOSINGS 
PROVISIONS 
The live hog top at Chicago was 
$28.40; average, $27.40. Provision prices 
were quoted as follows: Under 12 pork 
loins, 55; 10/14 green skinned hams, 


5744@59; Boston butts, 46; 16/down 
pork shoulders, 424%; 3/down spare- 
ribs, 47; 8/12 fat backs, 154@15%; 
regular pork trimmings, 27 nominal; 
18/20 DS bellies, 35442; 4/6 green pic- 
nics, 374%@38; 8/up green picnics, 
34%. 

P.S. loose lard was quoted at 19.25 
nominal and P.S. lard in tierces at 
21.00 nominal. 


COTTONSEED OIL 


Closing cottonseed oil futures in New 


York were quoted as follows: May, 
16.38b-41a; July, 16.36b-37a; Sept., 
15.16b-25a; Oct., 14.81; Dec., 14.65b- 


75a; Jan., 14.55n; and Mar., 14.62-64. 
Sales: 130 lots. 


PHILADELPHIA FRESH MEATS 


Tuesday, April 13, 1954 


WESTERN DRESSED 
BEEF (STEER): Cwt. 
le: gu. VIRB None quoted 
Choice, 500/700 . . .§40.25@42.: 


Choice, 700/900 
Good, 500/700 ....... 
Commercial, 350/700 
cow: 
Commercial, 350/700 .............. 27.00@31.00 
Utility, all wts. PP ee Pe ee 25.50@ 27.50 
VEAL (SKIN OFF): 
reer erie cre None quoted 





SOO MIME hb obec carer doeeee nee 37.00@40. 
Choice, 80/11 A 
SE EIS ala «0.5 54d head wie a otra G 33.00@ 
Co) ee eer ee 34.00@36.00 
GG BPRS 6 00k BUENO cata 34.00@37.00 
Commercial, all wts. coosecteccs SaOCGGnO 
Utility, S12 Wte. ..cccccieccccess.. SE OCQRRSS 
LAMB (Spring): 


Choice & prime, 

Choice & prime, 
LAMB: 

Prime, 30/50 

Prime, 50/60 


ok OPAL ee 56.00@59.00 
45/55 ............ 55.00@58.00 


POCO Pe ee ee 50.00@53.00 
BOR EEe Ce ee er ee 47.00@50.00 
CRIN, SPE gs wns care cecureleees 50.00@53.00 
oo te Es Se Sa 46.00@50,00 
Sah ER Saree tema ie 42.00@49.00 
MPEGS, PONE WES ons kh icsecsaneed 35.00@40.00 


MUTTON (EWE): 
RG Co Bee eee 22.00@25.00 
Oe RSs Freer ne 20.00@ 22.00 


PORK CUTS—CHOICER LOINS: 
(Bladeless included) 8-10 ....... 56.00@58.00 
(Bladeless included) 10-12 ....... 56.00@58.00 
(Bladeless included) 12-16 ....... 56.00@538.00 
Butts, Boston style, 4-8 .......... 50.00@52.00 


SPARERIBS, 2 lbs. down ........... 48.00@51.00 


LOCALLY DRESSED 
STEER BBEF CUTS: Prime Choice 
Hindgqtrs., 600/800. .$55.00@ - 00 $47.00@50.00 
Hindgtrs., 800/900.. Sy 00 46.00@48.00 
Round, no flank .... 47.00@51.00 
Hip rd., with flank.. 51. 253. 45.00@47.00 
Full loin, untrimmed 57.00@62.00 47.00@52.00 
Rib (7 bone) 5 50.00@55.00 
34.00@ 37.00 
30.00@34.00 
14.00@16.00 


CHICAGO PROV. SHIPMENTS 


Provision shipment by rail, in the 
week ended Apr. 10, with comparisons: 





. 34.00@39.00 
Poy), eee .. 30.00@34.00 
14.00@16.00 








Week Previous Cor. Week 
Apr. 10 Week 1953 
Cured meats, 
Co 13,614,000 12,232,000 2,743,000 
Fresh meats, 
pounds .......18, 8,161,000 24,879,000 24,436,000 
Lard pounds .... ‘ine 2,764,000 1,589,000 
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Chicago Spring Lamb Trade 


New crop spring lambs, making 
their debut on the Chicago market, 
have met a fairly strong demand from 
specialty buyers. For the Easter 
trade, new crop lambs sold at the Chi- 
cago market for mostly $25.50 to 
$27.50, but at other centers, $30 was 
paid for some strictly prime lots, it 
has been learned. No new crop lambs 
have been reported in car load lots at 
Corn Belt markets, however. Forty to 
sixty-pound carcasses at Los Angeles 
and San Francisco sold this week at 
$45 to $52 per ewt. 





Wholesale Price Indexes 


The wholesale price index on meat for 
the week ended April 6 rose to 93.9 
from 93.8 the week before, according 
to the Bureau of Labor Statistics. 
These indexes compare with the April, 
1953 average of 88.2 per cent of the 
1947-49 average of 100 per cent for 
the period. Livestock and related prod- 
ucts declined a fraction, fats and oils, 
2.9 per cent; and hides, 2.8 per cent. 


MARCH CORN-HOG RATIO 


Hog and corn prices at Chicago and 
hog-corn price ratio for March: 


Barrows & Corn No, 
gilts per 3, yellow Hog-corn 
100 lbs. per bu. price ratio 
Mareh, 1954 --» $25.92 $1.554 16.7 
February, 1954 . 25.74 1.543 16.7 
March, 1953 1,562 13.3 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of steers, calves, hogs and 
lambs at 11 leading markets in Canada during the week ended April 3, com- 
pared with the same time 1953, was reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: 





GOOD VEAL 
STEERS CALVES HOGS* — 
STOCK Up to Good and Grade Bt yood 
YARDS 1000 Ibs. Choice Dressed a ee 
1954 1953 19% 54 1953 1954 1953 1954 1953 

RE TIE OP POP $18.36 20.56 33.35 K $22.90 $26.24 
| | eee ee Ree wax 33.62 20.00 er 
WEN ck ecckvaenss 16.00 18.59 31.85 20.48 24.00 
Ce sti cu Uw wesc 16.75 19.56 ) 32.45 19.29 21.22 
ee ee 16.25 18.75 50 32.95 21.00 20.25 
pe ER eee 17.05 18.45 32.10 20.15 21.00 
Pi GE cv psteerecs 15.80 17.75 ‘ 30.85 ae Peete 
MOCGG DOW cee esiessy 15.50 18.70 4s 31.10 awa Lye 
SHGRGCOG © oc cee es 15.50 18.50 : 31.10 18.00 20.00 
I eC ne 15.10 17.50 21. “40 27.30 30.60 ee asus 
per er ere 17.00 19.90 5 eae 27.10 


*Dominion Government premiums not included. 














Here it ts!... 


The New Far-Zuperior 
OFFAL & GARBAGE COOKER! 


What was formerly a disposal problem 
is now a source of PROFIT! 





Far-ZUPERIOR 


(Division of The Pickwick Co.) 


Cooks 275 gallons of offal 
in 2/2 hours at approxi- 
mate cost of 65c. One load 
of cooked offal supplies suf- 
ficient daily protein con- 
centrate for 400 hogs. Ex- 
clusive FAR-ZUPERIOR de- 
sign makes it easy to slide 
demountable gas burner in 
or out. Simple slide Burner 
out and leave at fuel sup- 
ply base while cooker is 
used for pick-up and de- 
livery. Write for full de- 
tails. 


P. O. BOX 630 
CEDAR RAPIDS, IOWA 
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February Meat Production 
Below January, Year Ago 


Meat production at commercial plants 
in the United States in February totaled 
1,736,000,000 lbs., according to the Crop 
Reporting Board. This was 16 per cent 
less than January output of 2,065,000,- 
000 lbs. and 1 per cent less than the 
1,747,000,000 Ibs. produced in February, 
last year. These totals include output 
in wholesale and retail establishments 
and exclude farm slaughter. 

Production of meat from all species 
of animals was down from January, 
but more than in February last year, 
except pork. February beef production 
amounted to 922,000,000 Ibs., or 14 per 
cent less than in January, but 8 per 
cent more than February, 1953 output 
of 850,000,000 Ibs. 

February production of veal totaled 
99,000,000 lbs. for a 22 per cent reduc- 
tion from January output of 112,000,- 
000 Ibs., but 24 per cent above the 81,- 
000,000 turned out in the same month 
last year. 

Production of pork at 656,000,000 Ibs. 
showed a 19 per cent drop from Janu- 
ary output of 809,000,000 lbs. and was 
14 per cent less than the 759,000,000 
Ibs. produced in February of 1953. Feb- 
ruary hogs averaged 233 lbs., or 6 lbs. 
more than in January and 3 lbs. more 
than a year earlier. Lard output in 
February amounted to 153,000,000 Ibs. 
for a 19 per cent cut from the 190,- 
000,000 lbs. produced in January, 1954, 
and February of 1953. 

Lamb and mutton production during 
February totaled 59,000,000 lbs. as out- 
put fell 13 per cent from January pro- 
duction of 66,000,000 lbs., but was 4 per 
cent more than the 57,000,000 Ibs. 
turned out in February last year. 


INTERIOR IOWA, S. MINNESOTA 
Receipts of hogs and sheep at interior 
markets, as reported by the U.S.D.A. 


Hogs Sheep 


DORR S) AOE. gic Wegie eas co ot 1,124,500 126,100 
POCET, (SOUR nsccssesnacece 1,004,500 130,200 
PERROT, VERE peices :cetoesas ay 1,177,000 141,500 


LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 64 public markets 
during February, 1954 and 1953, as re- 
ported by the’ United States Depart- 
ment of Agriculture: 


CATTLE (EXCLUDING CALVES) 





Salable Total Local 
receipts receipts slaughter 
Total: 
February, 1954.. 1,306,484 1,517,754 883.649 
January, 1954.. 1,832,247 1,041,422 325.057 
February, 1953.. 1,137,707 1,321,920 794.492 
Jan.-Feb., 1954.. 2,847,762 3,350,001 1,925,071 
Jan.-Feb., 1953.. 2,468,767 2,885,252 1,647,516 
5-yr. av. (Feb., 
1949-53) ..... 1,047,547 1,211,280 685,624 
CALVES 
Total: 
February, 1954.. 259,761 326,354 190.050 
January, 1954.. 413,097 233 566 69,132 
February, 1953.. 240,347 286,734 176,123 
Jan.-Feb., 1954.. 580,964 739,451 423.616 
Jan.-Feb., 1953.. 511,871 621,835 349,929 
5-yr. av. (Feb. 
1949-53) ..... 251,067 304,618 178.110 
HOGS 
Total: 
February, 1954.. 1,496,932 2,097,909 1,517,493 
January, 1954.. 2°503,221 1,773,195 24,802 
February, 1953.. 1,800,491 2,561,737 1,795,369 
Jan.-Feb., 1954.. 8,209,839 4,601,130 3,290,678 
Jan.-Feb., 1953.. 4,309,709 6,135,966 4,248,551 
5-yr. av. (Feb. 
1949-53) . 2,021,380 2,835,305 1,895,844 
SHEEP AND LAMBS 
Total: 
February, 1954.. 527,118 1,032,428 553.331 
January, 1954.. 1,189,771 = ace 122,225 
February, 1953.. 582,170 551,558 
Jan.-Feb., 1954.. 1,167,556 2, 1,188,415 
Jan.-Feb., 1953.. 1,296,892 2 "333" 516 1,224,745 
d-yr. av. (Feb., 
1949-53) ..... 533,107 943 642 482.982 


LIVESTOCK CAR LOADINGS 


A total of 7,529 cars were loaded 
with livestock during the week ended 
April 3, 1954, according to the Amer- 
ican Association of Railroads. This was 
an increase of 495 over the same week 
of 1953, but 204 less than in the like 
period of 1952. 


BUFFALO LIVESTOCK 
Receipts in Buffalo, N. Y., in March, 
1954, as reported by the USDA: 


Cattle Calves Hogs Sheep 
BeCMEtS. ..istsce asus 24,858 7,064 5,612 27,229 
Shipments ......... 16,576 1,813 2,186 22,820 
Local slaughter .... 8,282 5,251 3,426 4,909 


Canada Anticipates Good 
Outlet for Large Pig Crop 


With United States pork supplies ex- 
pected to remain comparatively small 
for the next year and this year’s 
Canadian spring crop anticipated to 
show a 36 per cent increase over last 
year, the Dominion pork industry is 
girding itself for some readjustment in 
prices at home and looking forward to 
larger exports of the meat to the U. S. 

From the producer’s standpoint, the 
reduction in hog production in 1952 
created a favorable seller market which 
was expected to continue for the next 
few months. Beef producers north of 
the border also enjoyed a strong com- 
petitive position during this period of 
reduced supplies and high prices on 
pork. An ample supply of beef helped 


boost home consumption of the meat by ' 


12 lbs. per person last year, while that 
of pork declined nearly 6 lbs. 

The Canadian Council of Packers 
looks for the price readjustment to be- 
gin next fall when the larger market- 
ings will begin to tell in home produc- 
tion. But the export trade is expected 
to provide a useful safety-valve for the 
Canadian pork industry, whether or not 
beef markets at that time are back 
on an export basis. 


PARITY PRICES COMPARED 

Parity prices for livestock, feed and 
wool provided by the AAA of 1938 and 
amended in 1948 and 1949, effective on 
the following dates compared, as re- 
ported by the USDA. 


Base Effective parity prices 
Commodity period Mar. 15 Feb. 15 Mar. 15 
and unit priced? 1954 1954 1953 


Hogs (per cwt.).. 7. $20.80 $20.70 $20.50 


Beef cattle (cwt. ‘a 7.5 21.20 21.20 21.30 
Calves (per ecwt.). 4 23.40 23.30 23.70 
Lambs (per ewt.).. 8.16 23.10 23.00 23.00 
Wool (per Ib.) ... 7.200 591 .589 590 
Corn (per bu.) . 3.642 1.81 1.80 1.77 


Oats (per bu.) as 311 .880 877 "891 
Barley (per bu.) .. 484 1.37 
Cottonseed (ton) .. 25.50 72.20 


71.90 72.80 





1Adjusted base period price 1910-14 from 120- 
month average January, 1944-December, 1953, un- 
less otherwise noted. §60-month average August, 
1909-July, 1914. 











Industries for well over 50 years. 


For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


Stedman equipment has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Builders of 












Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 


STEDMAN FOUNDRY & MACHINE COMPANY. 


Foundry Company 


AURORA, 


Subsidiary of 


General 


United 


Office 


Engine 


& Works: 






and 








HAMMER 


DMAK 








MILLS 


INC. 





INDIANA 
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New Flooring Gives Good Results In UP Cattle Car 


“Roc-Wood” is the trade name given 
to a new flooring material under 
experiment by the Union Pacific rail- 
road in one of its single-deck livestock 
cars. E. G. Reed, general livestock 


agent for the road at Omaha, in point- 





ing out the advantages of the new 
flooring, states that it provides san- 
itary features not embodied in ordi- 
nary wood plank flooring of present 
livestock cars and is expected to reduce 


_ bruise loses. 


In use since last May, the car has 
made several trips to and from various 
inter-mountain points with cattle. Reed 
adds that the flooring has held up 


well and since it does not absorb wet- 
ting or moisture which warps ordin- 
ary wood flooring, it is easier and 
faster to clean by shoveling and scrap- 
ing. The material is applied three- 
eighths to one-half inch thick with a 
trowel, like cement; however it is not 
cement and dries fairly rough. Sand 
and straw clings to it readily enough 
to prevent shifting while the car is 
in motion, 

The railroad is planning to floor five 
or six more single-deck and the same 
number of double-deck cars with it 
this year to give it a further test in 
transportation of hogs and sheep. 


Iowa Leads All States In 
Livestock Per Square Mile 


There was an average of 18.9 beef 
cattle, 15.9 hogs and 10.2 sheep and 
lambs per square mile in the United 
States on January 1 of this year, the 
National Livestock and Meat Board has 
disclosed. Iowa led in density of beef 
cattle numbers, with 72 per square 
mile. Kansas was second with 42.1 and 
Missouri third with 35.4. 

Iowa also led in density of hogs 
with 186.1 porkers and 290.2 of all 
kinds per square mile, Indiana and II- 
linois ranked second and third with 
110.6 and 100.4 hogs each. Ohio with 
32.1 led in sheep density. 


Solving Surplus Problems 
(Continued from page 53) 


supports and controls, declared that 
“the cowman is getting tired of hearing 
about surpluses and is leading the way 
in getting food into American stomachs 
instead of into rotting storage.” 

Taylor, former chairman of the Na- 
tional Live Stock and Meat Board, said 
the cattle raisers are intensifying co- 
operation with processors and retailers 
in achieving more efficient distribution 
of beef. 

He pointed to producer-stimulated 
promotion and education programs 
building up all over the country as a 
way in which one segment of agricul- 
ture is working to increase consumption 
and to offer nutritional information to 
the large portion of the public still con- 
sidered substandard in diet. 

Other speakers at the National Farm 
and Ranch Congress included Harold 
Stassen, administrator, Foreign Opera- 
tions Administration; O. V. Wells, ad- 
ministrator, Agricultural Marketing 
Service; Ray Willoughby, president, 
National Woolgrowers Association; Al- 
lan Kline, president, American Farm 
Bureau, and Roy Battles, assistant tc 
Master, National Grange. 


Beef supplies in May will continue 
liberal with retail prices for all grades 
close to their recent moderate levels, 
the USDA says in its “Plentiful Foods” 
bulletin for the month. 





NEW! 
geil 


SEALED 
CASTER 


at Vs less cost 
than ordinary 


non-sealed casters! 


Now, for the first time, this revolutionary Rapistan 
development gives you a heavy-duty cold-forged sealed 
caster at 1% less cost than ordinary leading non-sealed 
casters! Save in longer caster life, improved perform- 
Dirt, acids, alkalis, brines, 
other chemicals are sealed out of coin-hardened race- 
ways. Ask your Rapistan distributor to show you the 
comparative service chart, or write direct. 


YOURS FREE! Write for handbook describing 
_ Rapistan casters including new 5200 Series. 


ance, lower maintenance. 
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The RAPIDS-STANDARD COMPANY, Inc. 
288 Rapistean Building * Grand Rapids 2, Michigan 


FASTEST GROWING 
NAME IN CASTERS 





|| as 


The Famous 


"B&D" 
Line-up of 
Packer- 
Sate too "ota ae Approved 
weer, MB Demountable Cost- 
Cutting 
Machines 


BEST 








iD) ... the symbol of 


increased packer yields at less cost! 


Always Invest in the Best... Buy Only B & D Machines 


Ask the Packer... 


332 S. Michigan Ave., Chicago 4, Ill. 


f Combination Rumpbone Saw 


& Carcass Splitter 
Beef Breast Bone Opener 
Primal Cut Saw 
Cattle Dehorning Saw 
Beef Scribe Saw 
Beef Rib Blocker 
Ham Marking Saw 
Pork Scribe Saw 
Hog Carcass Splitter 
Hog Backbone Marker 
, Utility Saw 





Who Owns One! 


& DONOVAN 
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An Important Announcement To Our Friends and Customers... 


A new name for the Hoerner Corporation 


and its plants-- HOERNER BOXES 











: HOERNER BOXES, inc. 


SSSSSe Pee | 





ene 


Here’s why we are changing our name... 


Until now, each of the eight plants which make OLD NAME NEW NAME 

up the Hoerner Corporation has operated under ABC Co ted Box C my . . Hoemner Boxes of Minneapolis, Inc. 

a different name. And eight plants with eight camisetas’ ainttilict in Rina 

names has often been a headache to our em- on ee ws Rohs emer vaind spe 

ployees and our customers, too. So it just Ottumwa Shipping Containers . . Hoerner Boxes of Keokuk, Inc.—Ottumwa Plant 
seems to make good business sense to have lowa Fiber Box Company . . . Hoerner Boxes of Keokuk, Inc. 

eight plants with one name. Southwest Box Company . . . Hoerner Boxes of Sand Springs, Inc. 

And that’s all there is to it — a change in name. Aatennens Gen Company. . . « Wipeenarfiemuse? Fort Sault tne. 
Everything else remains the same. Same own- Southwest Corrugated Box Company. Hoerner Boxes of Fort Worth, Inc. 

ership, same management, same kind of ser- Little Rock Corrugated Box Company . Hoerner Boxes of Little Rock, Inc. 

vice that keeps our customers happy. (new plant) . - Hoerner Boxes of Minneapolis, Inc.—Sioux Falls Plant 


: a. Oe SALES OFFICES: 209 S. LaSalle St., Chicago 4 
‘a 50 E. 42nd St., New York 17 
| * % 


GENERAL OFFICE: 600 Morgan Street 


Keokuk, lowa a AFFILIATES—Keokuk, Des Moines and Ottumwa, lowa 


Sand Springs, Oklah M Pp 
Fort Worth, Texas; Sioux Falls, South Dakota 
Fort Smith and Little Rock, Arkansas 


Packaging Engineers Designers and manufacturers of corrugated boxes. 
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YOU CANNOT BUY a 


Batavia Quality | 


Thisg without an equal 
ANYWHERE ELSE AT ANY PRICE cut i manufacturer is 
...AND CERTAINLY NOT FOR Less = “imply , ; eperat-cost savings are 

too ea§ ei ige, maintenance bills, 
Be by a price tag. It is not 
Fyou that’s important. Con- 
Batavia’s higher price really 
fy Company, Batavia, Illinois. 


parts ré 
what a@ 
sider ca¥ 





means a 





| Batavia Fearares 


All-Steel Cold Seal Doors 
Patented Drainage System 


' Custom Designed to Spe- 
cific Load Requirements 





Reserve Capacity Materials 
and Components 





Beautiful Styling 
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SLAUGHTER 
REPORTS 


Special sopeese to THE NATIONAL 





PROVISIONER, showing the number 
of livestock F aabeleced at 13 centers. 
CATTLE 

Week Cor. 
Ended Prev. Week 
Apr. 10 Week = 1953 
Chicago; .... 22,521 24,099 
Kansas Cityy. 16,662 14,458 
Omaha*; .... 26,570 25,859 
E. St. Louist. 10,001 10,755 
St. Josepht.. 10,799 11,293 
Sioux Cityt.. 10,382 11,130 
Wichita*t 3,666 4,148 
New York & 

Jersey Cityt 11,293 11,093 8,210 
Okla. City*t. 5,575 10,468 5,681 
Cincinnatig 4,711 4,707 4,468 
Denvert ..... 10,963 10,508 11,659 
St. Pauli ... 16,425 16,458 16,251 
Milwaukeet . 4,516 5,335 4,112 

| ee 154,084 160,311 153,947 

HOGS 

Chicagoy  .... 25,689 28,777 31,552 
Kansas Cityt. 9,737 7,987 7,985 
Omaha*t .... 22,244 25,314 26,138 
BE. St. Louist. 29,003 28,323 33,426 
St. Josepht .. 18,330 19,330 22,453 
Sioux Cityt.. 17,348 16,402 14,818 
New York & 

Wichita*t ... 6,821 6,559 7,937 

Jersey Cityt 42,059 40,369 42,177 
Okla. City*t. 10, 392 17,204 8,758 
Cincinnatig .. 12,731 12'769 11,737 
Denvert ..... 10,02 7,304 8,946 
St. Pault . 27,703 33, 579 30,817 
Milwaukeet 3,338 3,442 6,842 

MUAY “Acileay 235,411 247,449 258, 589 

SHEEP 
Chicagot 5,982 3,574 7,413 
Kansas Cityt. 5,215 8,217 9,468 
Omaha*? ..... 048 11,210 12,233 
E. St. Louist. 2,772 2,042 1,542 
St. Josepht .. 11,522 10,102 8,997 
Sioux Cityt .. 8,004 8,206 3,920 
Wichita*t 2,504 1,898 1,992 


New York & 


Jersey Cityt 43,485 36,372 32;461 
Okla. City*t 5,208 11,081 3,245 
Cincinnati: .. 207 315 88 
Denvert . - 11,547 6,718 7,983 
St. Pault 3,753 be 5,634 
Milwaukee. . 404 359 

| ere 111 602 99 819 95,344 


*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs. 
, tStockyards sales for local slaugh- 
er 


§Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 


more, Md., on Wednesday, 

Apr. 14, were as follows: 

CATTLE: 
Steers, choice ....... None rec. 
Steers, gd. & ch. ..... 20.00@ 23.65 
Steers, com’l ....... 16.50@18.50 
Heifers, choice & pr.. None rec. 
ere 13.00@14.00 
Cows, cull & utility... 12.00@13.00 





Cows, can, & cut. .... 
Bulls, util. & com'l... 


8.00@12.00 
13.00@16.00 


a 


yEALERS: 
Choice & prime ...... 
Good & choice 
Com’! & good 
Culls & utility 


HOGS: 
Choice, 
Sows, 


27 5 oe 28.00 


180/240 
400/down 


LAMBS: 


RP Sa 5-00 b.alieie ons ban None ree. 


NEW YORK RECEIPTS 


Receipts of salable _live- 
stock at Jersey City at 41st 
st.. New York market for 
week ended April 10: 

Cattle Calve Ss — Sheep* 
71 Ae 


Salable .... 199 
Total (incl. 


directs) .5,629 2.616 17,961 22,483 
Prev. week: 

lable .. 17 16 oye ae 
Total (incl. 

directs .2,459 670 6.148 4,445 





“Including hogs at 31st st. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chica- 
go Union Stockyards for current and 
comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


Apr. 8 ... 2,220 466 6,802 784 
Apr. 9 - 1,064 140 8,136 1,244 
Apr. 10... ‘303 115 1,204 ‘584 
Apr. 12 ..16,877 409 8,378 8, 218 
Apr. 13 .. 5,000 400 8,500 1,500 
Apr. 14 .. 9,500 300 000 1/500 
@Week so. 

far ....81,377 1,109 23,878 6,215 
Wk. ago..33,964 1,213 26,492 7,651 
Yr. ago..40,744 1,083 32,387 13,132 
2 yrs. ago.28,967 1,049 43,909 15,972 


*Including 96 cattle, 3,204 hogs 


and 500 sheep direct to packers. 
SHIPMENTS 
Ape: @ ..c meee 72 1,602 422 


Apr. 9 ... 1,027 24 1,470 450 
Ape: 10 .. 96 wae 177 141 
Apr. 12 .. 4,793 coe 2088 35 


Apr. 13 .. 2,000 Pee 500 
Apr. 14 .. 3,000 Reh 500 400 
Week so 
Tar 4.5 Bae Pre)! 995 
Wk. ago. .12,252 108 31294 2,151 
Yr. ago.. as 925 8 2°296 4,412 
2 yrs. ago. 8,503 54 2,172 6,054 
APRIL RECEIPTS 
1954 1953 
CMtihe .osccsceve 72,964 88 
CMIVOR ec esess 3,664 3,539 
ye 83,764 112,922 
POE <diwaseawe 19,645 32,388 
APRIL SHIPMENTS 
1954 1953 
EMENEE -omewsconre 29,279 36,704 
MET 6s 60.208 eo0« 10,806 7,598 
PED vccevcscce 5,454 11,073 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at or 


cago, week ended Wed., Apr. 
Week wan 
ended ended 
Apr. 14 Apr. 7 
Packers’ purech. .... 25,041 35296 
Shippers’ purch. 6,194 4,540 
Mia. 5s Ae 31,235 82,836 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
Apr. 14, were reported as 
shown in the table below: 


CATTLE: 
Steers, gd. & choice. .$22.00@24.00 
eee 21.50@22.25 
Steers, com'l & gd. ... 19.00@21.90 
CATTLE: 
Heifers, good ....... 21.00 only 
Heifers, com’l & gd... 18.00@20.50 
Cows, util. & gd. .... 15.00@16.25 
Cows, util. & com'l .. 13.00@15.00 
Cows, can. & cut. 00@12.75 


9. 

Bulls, util. 16.00@18.50 
‘ALVES: 
Vealers, 


& com'l.. 


~ 


choice & pr.. None rec 


Good & choice ....... 20.00@ 23.25 
Calves, gd. & ch. . 20.00@23.00 


HOGS: 


Choice, 180/260 ...... 28.00@28.75 


BOWS; -BOAvVy | soaks. 16.00 only 
SHEEP: 
Lambs, ch. & pr. ..... None rec. 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
April 3: - 

CATTLE 
Period Same Wk. 


Apr. 3 Last Yr. 








Western Canada ... 15,526 9,416 
Easiern Canada .... 16,708 10,488 
Wlels 22 le 32,234 19,904 
HOGS tee 
Western Canada ... 38,208 86,441 
Eastern Canada .... 49,546 48,866 
TOMY 54 inns viesinien 87,754 85,307 
All hog carcasses 
ee 96,489 91,973 
SHEEP 
Western Canada ... 2,368 1,941 
Eastern Canada .... 2,415 2'211 
WE .Scccenacans 4,783 4,152 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, April 10, 1954, as 
reported to The National Provisioner: 


CHICAGO 
Armour, 4,354 hogs; Wilson, 3,807 
hogs; Agar, 5,070 hogs; Shippers, 
6,473 hogs; and Others, 12,458 hogs. 
Total: 22,521 cattle; 1,788 calves: 
32,162 hogs: and 5,982 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 











Armour .. 2,924 1,1 2,025 1,537 
Swift .... 2,709 1,261 2,055 2,795 
Wilson ... 1,043 --. 2,963 aes 
Butchers . 6,375 10 TT oe 
Others . 1.166 1.919 R82 
Totals . W217 2,445 9,737 5,215 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 4,836 2,748 
Oedahy 3,376 2,175 
Swift 4,394 2,140 
Wilson 2,608 2,565 
Cornhusker .. Ae 
O'Neill ..... aes 
Neb. Beef Pee: 
Eagle ...... Niece 
Gr. Omaha .. ro 
Hoffman .... ae 
Rothschild eo 
Oth scceces ee 
Kingan ..... ovis 
Merchants  - 
Midwest aoe 
Omaha ..... aes oa 
Union ...... zosinis a0 
Others ..... 7,941 ca 
Totals . .27,059 23, 165 9,628 
E, 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,439 1,600 11,928 1.40% 
Swift .. 3,877 1,475 10,381 1.369 
Hunter . 1,110 ose Sane — 
ees obi me i oe 
rey . 89 ax 
Laclede 493 me 
TOP wee. vee 
Totals .. 6,926 3,075 29,003 2,772 


ST, JOSEPH 
Cattle Calves Hogs Sheep 





Swift .... 3,531 485 7,871 4,334 

Armour .. 3,367 523 6,541 1,558 

Others . 4 935 40 1, 617 nae 
Totals* Ade 833 1,048 16, 029 





*Do not include 25 cattle, 3,918 po 
and 5,633 sheep direct to packers. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 6.324 1.961 
Cudahy 4,418 1,990 
Swift = * ve. 4,298 1,072 
Butchers . 417 13 one see 
Others - 7,131 «+. 9,089 1,765 
Totals ae ~~ 43 24,139 6,788 

OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour .. 1,611 224 789 743 
Wilson ... 1,735 265 730 1,484 
Others ... 223 eee 826 oon 
Totals* . 3,569 489 2,345 2,297 


*Do not include 1,397 cattle, 120 
calves, 8,047 hogs and 2,982 sheep di- 
rect to packers. 

WICHITA 
Cattle Calves Hogs Sheep 


Cudahy .. 1,427 366 1,617 2,504 
Kansas .. 305 eee see éa'e 
Dunn .... 15 eee avs 
eee 170 ee 786 
Sunflower... 3 cos 2 

joneer ... coe eee 
Excel .... 565 iteie wah rahe 
Others ... 2,075 wee 122 1,166 

Totals .. 4,682 366 2,527 3,670 


LOS ANGELES 


Cattle Calves Hogs Sheep 
Armour .. 40 


eee eee 
Cudahy e cee 
Swift 24 ‘ oes 
Wilson 124 . ° 
Ideal 994 ° eas ° 
Acme ..... 768 aia ania . 
United ... 710 7 393 e 
Machlin .. 642 ne wae ° 


Atlas .... 631 








Gr. West.. 516 ene 
erent 462 ae aiers sie 
ee 376 ese 889 cae 
Clougherty. sine ai 419 wee 
Others ... 3,144 611 208 ane 
Totals .. 8,331 618 1,909 eee 


DENVER 
yy Cnty es Hogs Sheep 
Armour .. 1,515 223 2,755 4,947 
OWE ..<< 1931 123 2,921 8,685 
Cudahy .. 946 59 «1,785 348 
Wilson ... 334 — wale ses 
Others ... 5,912 182 1,888 726 
Totals ..10,638 587 9,349 14,708 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall. sass coe ee toe es 
Kahn's 
Meyer .... ‘saie vee 
Schlachter. 20 55 oom 
Northside . coe oe ove 
Others . 3,774 1,292 12,817 ag 
Totals .. 3,804 1,347 12,817 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 5,719 3, — 11 — 2,428 
Bartusech . 1,143 Pe 
Cudahy .. 1,025 “43 eee 506 
Rifkin ... "916 43 ° ees 
Superior .. 1,692 oan 
ES 5,930 3, i 29 16, 293 819 


Others ... 3,285 2,099 6,465 842 


ai "9,547 34,168 4,595 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,155 1,455 992 14,585 
Swift .... 1,490 444 316 21,346 
bo _Bonnet 331 28 75 oom 

ee 133 ee 46 eee 





Totals .. 


i 210 42 





LIVE: 


Lives’ 


13, wer 
tration 


HOGS (Ir 





Totals .. 3,319 1,969 1,429 35,931 
TOTAL PACKER PURCHASES 

Week Cor. 
Ended Prev. Week 

April10 Week 1953 | 

Cattle ..... 153,997 158,115 158,193 | 
eae 198,779 208, '399 229/574 
Sheep ..... 97,619 89,765 75,240 
Previous week's corrected totals: 


3,934 cattle, 1,216 calves, 12,774 hogs 


and 302 sheep. 


LIVESTOCK RECEIPTS 
Receipts at 20 markets for 


the week ended Friday, 

April 9, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 280,000 336,000 190,000 

Previous 

week 280,000 354,000 179,000 

Same wk. 

1953 274,000 870,000 ~—-156, 000 

1954 to 

date 4,020,000 5,413,000 2,329,000 

1953 to 

date 3,481,000 6,827,000 2,332,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Apr. 8: 


Cattle Calves Hogs Sheep 
Los Angeles 9,000 900 1,925 25 
N. Portland 2,575 300 1,525 675 
S. Francisco 800 25 800 100 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., April 14— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minneso- 
ta were: 


Hogs, good to choice: 
Mou Tees Kes tee pend $24.25@26.75 
OS eee 26.40@27. 
240-300 Ibs. ......... 25.60@27. 
ee, ee 24.90@26. 65 
Sows: 
BOSONO IDE. s cwadveis 24.75@25.40 
44650 TNO. notice sane 22.75 @24.40 


Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agri- 
culture: 


This week Last week 


estimated actual 
a. ee ere 33,500 39,000 
: oe ee eee 26,000 35,000 
pS ar 23,500 23,500 
eG A ce Sais <nk 34,000 35,000 
ye ee 31,500 46,000 
Se OE cescawee 33, 42,500 
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 sneq} LIVESTOCK PRICES AT LEADING MARKETS | ; 






» 4,9 

808 Livestock prices at five western markets on Tuesday, April 

a 18, were reported by the Production and Marketing Adminis- | S. 

74) tration as follows: 

14,708 
Chicago St. L. N.S. Yds. Kansas City Omaha St. Paul | 

; Sheep | 


***| HOGS (Includes Bulk of Sales): 


a BARROWS & GILTS: | 
ont Choice: 

ay 120-140 lbs. 
140-160 lbs. 
ie 160-180 lbs. 
180-200 Ibs. 
200-220 Ibs. 
| Sheep 220-240 Ibs. 
) 2,428 240-270 Ibs. ... 
270-300 Ibs. ... 25.75-26.75 


None ree, None ree, None ree. 
None rec. None rec, None rec. 
25.50-27.75 None rec. $25.00-27.50 
7.75-27.90 27.50-28.00 
27.75-27.90 27.50-28.00 
27.75-27.90 27.50-28.00 
27.50-27.75 27.00-27.75 25.75-26.75 
None rec. 26.50-27.25 25.25-25.75 


















506 300-330 Ibs. ... None rec. None rec, 25.75-26.50 None rec. ®@ 

oan 330-360 Ibs, ... None rec, None rec, 25.75-26.50 None rec. 
819 Medium: 
842 160-220 lbs. ... None rec. None rec. None rec, 24.75-27.00 None rec, 
| 4,505] SOWS: 

Choice: for comfort to your trade 
e 

- Sheep| 270-300 Ibs. ... 25.00-25.25 None ree, 24.75-25.00 25.00-26.50 25.50-26.00 and protection of 
ieee 00-330 Ibs. ... 25.00-25.25 None rec.  24.50-24.75 25.00-26.50 25.50-26.00 
14,585 330-360 Ibs. |.. 24.75-25.25 25.25-25.75 24.50-24.75 25.00-26.50 25.00-25.5 your product 
| 


21,346 360-400 Ibs. ... 24.50-25.00 25.00-25.50 24.50-24.75 25.00-26.50 24.50-25 
nae 400-450 Ibs. ... 24.25-24.75 24.50-25.00 24.00-24.50 24.00-2 











on 
to 
3 














he 450-550 Ibs. 23.50-24.50 23.75-24.00 24.00-2 23.00-24.00 
ae ee Medium: Also the Profitable 
) 35,931 250-500 Ibs. ... None ree, None ree, None rec, 23.00-25.75 None rec. ® 
SES 
Cor REFRIGERATOR FAN 
Week SLAUGHTER CATTLE & CALVES: saves its cost many times in a year 
a 
158,198 | STEERS: 
229,574 


75,240 | era: Send for Bulletin No. 216 
totals 700- 900 Ibs. .. .50-27.50 None rec. 24.50-27.50 25.50-27.50 25.00-27.00 
14 hogs { 900-1100 Ibs, 0-28.50 27.25-31.00 25 3.00 25.75-29.00 25.00-27.00 


co 2 8. 2 # 
1100-1300 Ibs. |. 25.50-28.50 28.00-31.00 25.25-28.00 26.25-29.00 24.50-27.50 “i ret Cp I. 
1300-1500 Ibs. .. 25.50-28.00 27.25-31.00 24.75-28.00 26.00-29.00 24.00-27.00 S ELECTRIC COMPANY 
PTS Choice: ee a Established 1900 
700- 900 Ibs. .. 22.00-25.50 22.75-27.25 21.75-24.50 22.00-25.75 22.00-25.00 n e 
ts for 900-1100 Ibs. |. 22.50-25.50 23.00-28.00 22.00-25.00 22.00-26.25 22.00-25.00| 3089 River Road River Grove, Ill. 
: 1100-1300 Ibs. .. 22.50-25.50 28.25-28.00 22.00-25.00 22.00-26.25 22.00-25. 
riday, 1300-1500 Ibs, .. 22.00-25.50 23.50-28.00 22.00-25.00 22.00-26.25 21.50-24.50 . 
sons: Good: 
Sheep 700- 900 Ibs. .. 19.50-22.50 19.50-23.00 18.50-21.75 19.50-22.00 19.50-22.00 
900-1100 Ibs. .. 20.00-22.50 19.75-23.25 19.00-22.00 19.50-22.00 19.50-22.00 
190,000 1100-1300 Ibs. .. 19.50-22.50 20.00-23.50 19.00-22.00 19.50-22.00 19.00-22.00 
Commercial, 


179,000 all wts. ...... 17.00-20.00 16.50-20.00 16.50-19.00 16.50-19.50 16.50-19.50 
Utility, all wts.. 15.00-17.00 14.25-16.50 14.00-16.50 14.00-16.50 15.00-16.50 
156,000 































329,000 | HEIFERS‘ — 

_ Prime: 

332,000 600- 800 Ibs. .. 23.50-25.50 None rec. 23. 
800-1000 Ibs... 23.50-25.50 25.25-27.25 23. 


‘OCK Choice: 


_ Coast | 600- 800 Ibs. .. 21.00-23. 











20.00-23.50 


20,25-23.75 


20.50-22.50 
20.50-22.50 





800-1000 Ibs. .. 21.00-23.50 





; Sheep 


Good: 

















5 5 500- 700 Ibs. .. 18.50-21.00 18.50-22.00 17.00-20.2 19.00-20.50 
» = 675 700- 900 Ibs. .. 19.09-21.00 19.00-22.00 17.50-20.25 19.00-20.50 
d 10 Commercial, 
~ CWO. incase 15.50-19.00 15.50-19.00 14.50-17.50 16.00-19.00 
4 Utility, all wts.. 13.00-15.50 13.50-15.50 12.50-14.50 14.00-16.00 
COWS: 
14. Commercial, a 
Oe Wee sec eee 13.00-14.50 13.50-15.50 12.50-14.00 12.75-14.00 12.00-14.00 
ntra- } Utility, all wts.. 11.50-13.00 11,75-13.75 11.00-12.50 11.00-12.75 11.00-12.00 | ecco 
cking | Canner & cutter, | 
SH WR o6cc5< 9.00-11.50 — 9.00-12.00  9.00-11.00 — 9.00-11.00 — 9.00-11.00 | 
neso- ° e 
BULLS (Yrls. Exel.) All Weights: | rd 6 in ac 
WAS ica thaws wate. om None ree, 12.00-15.00 None rec. 12.00-13.50 12.00-13.00 * 
Commercial .... 18.50-14.50 15.50-16.50 14.00-14.50 14.50-15.50 12.00-13.00 
@26.75 ik) ear 12.50-13.50 14.00-15.50 12.00-14.00 12.50-14.50 13.50-15.50 
927.50 RENSEE: io siesleu ec 11.00-12.; 12.00-14.00 11,00-12.00  11.00-12.50 | 13.50-15.50 | 
ey VEALERS, All Weights: 


Choice & prime. 22.00-27.00 25.00-2 
Com'l & good... 14.00-22.00 15.00-% 





22.00-24.00 = 21.00-25.00  21.00-24.00 
14.00-22.00 15.00-21.00 15.00-21.00 





@ 25.40 Li 
@24.40 CALVES (500 Lbs. Down): 

Choice & prime. 17.00-22.00 18.00-23.00 17 
were Com'l & good... 13.00-17.00 14.00-18.00 12 


r the 
Agri- | sHEEP & LAMBS: 


.00 =18.00-22.00 18.00-20.00 
-17.00 14,€0-18.00  13.00-18.00 


SPRING LAMBS: 








t week 

ctual LAMBS (110 Lbs. Down) (Wooled): 

),000 Choice & prime. 25.50-27.00 None rec,  24.50-26.75 None ree.  24.50-25.15 
»,000 Good & choice... 24.00-25.50 None rec. None ree, None rec, 23.50-24.50 
500 

000 EWES: 

yon Good & choice... 6.00- 8.00 7.00- 8.50 7.50- 7.50- 8.50 7.2 

sas Cull & utility .. 5.00- 7.00 5.00- 7.00 5.50 5.00- 7.50 5.5 
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GEBHARDTS give you 


Controlled Circulation | 


Oo @34 0 W Ie @? 

















GEBHARDT CONDITIONED WRAPPING AND PACKAGING ROOM 





4 . e . e 
Controlled circulation is necessary in ONLY GESHAROTS CONTROLLED 


order to make it possible for your help REFRIGERATION GIVES YOU ALL FOUR 
. CONTROLLED HUMIDITY 
CONTROLLED CIRCULATION 
CONTROLLED TEMPERATURE 

. AIR PURIFICATION 








to work under satisfactory conditions, 


and is also necessary to keep the prod- 


awWDpN — 








uct in the best condition possible. 





There is a type of Gebhardt Unit for every meat application! 
Only GEBHARDTS give you Controlled Humidity . . . Controlled 
Temperature ... Controlled Circulation . . . Air Purification! 






Sales and Service to all principal cities. 


ADVANCED ENGINEERING CORPORATION 









WISCONSIN 





1802 WEST NORTH AVENUE MILWAUKEE 5 
TELEPHONES: FRANKLIN 4-0559 ° FRANKLIN 4-2478 
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Sift 


6 , 
yd toughest long-fiber stock 


| designed for merchandising 
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WESTERN WAXED PAPER DIVISION CROWN ZELLERBACH CORPORATION 
SAN LEANDRO, CALIFORNIA + Plants and Sales Offices at Los Angeles,and Portland,Oregon 


MANUFACTURERS OF FLEXIBLE PROTECTIVE PAPERS FOR THE FOOD INDUSTRIES 





MEAT SUPPLIES AT NEW YORK 


























WEEKLY INSPECTED SLAUGHTER 











(Receipts reported by the U.S.D.A. Production & Marketing Administration) Slaughter at major centers during the week ending April 
STEERS AND HEIFERS: Carcasses BEEF CURED: 10 was reported by the U. S. Department of Agriculture as 
Week ending Apr. 10, 1954. 11,097 Week ending Apr. 10, 1954. 8,190 follows: 
Week previous ..........- 11,311 Week previous ........... 7,280 2 
Same week year ago ...... 15,120 Same week year ago ...... 8,802 Sheep & 
2 ‘aly Hogs Lambs 
cow: PORK CURED AND SMOKED a feng ES pe pee 
Week endi Apr. 10, 1954. 1,225 Week ending Apr. 10, 1954. 198,099} Poston, New York City Area, ........ 12,500 865 4,142 07 
Week jones ah ganawane a "486 Week porn Bigg eee ,950 | Baltimore, Philadelphia ......--+.+-- 6,839 1,074 22,797 879 
ade ta 2 wad be apace RI cas; 009 S048 
aL: y > 7c Chicago Area .......... 5,892 ’ 3, 
LARD AND PORK FATS aa’ ere ¢ y 
ve r 5 ° Wis. A 3 33,876 79,949 9,152 
Week orevinue y 10 1954- as. Week ending Apr. 10, 1954. 4.973] Bt Lous Aree* on... 7.171 73,836 6,501 
Same week year ago ...... 488 Week previous ..... . Reet ne EY ooo ccer de esi e es soy osc ss 28 19,513 7,742 
i eee. Same week year ugo Se EL aS CSE i SE eee 1,034 36,004 15,732 
VEAL: es oo BOA t ry ee Oy ee 3,874 22,754 geet 
Week ending Apr. 10, 1954. 10,638 LOCAL SLAUGHTER Iowa-So. Minnesota* : F 11,572 178,719 28,515 
Week previous ...... ; 10,638 +e Louisville, Evansville, Nashville, i 3! Not 
Same week year ago 11461 CATTLE: eT Oe SS roo 8,534 7,312 40,575 Available 
: Week ending Apr. 10, 1954. 11,293 | Georgia-Alabama Ir 25055 ga t14 <9 5,663 2,65: 23,376 
LAMB: Week previous ......... 11,098 | St. Joseph, Wichita, Oklahoma City... 16,810 ryt id 16,735 
reek * 98 940 Same week year ago 8,210 | Ft. Worth, Dallas, San Antonio .. ’ ’ ’ 
ee ee Denver, Ogden, Salt Lake City 1,053 12,062 14,884 
Same week year ago ...... 41.064 CALVES: Los Angeles, San Francisco Area: 2,070 25,718 27,063 
Aeewe e . as i 97 5.791 | Portland, Seattle, Spokane .......... 891 8,925 3,665 
MUTTON: work antag See: 10, 1954. ae Grand Total ve seuate sees 104,588 701,078 234,080 
» f « . od wawiatlete de> get be adit "nes Total previous wee ,410 211, 
hn Gon = Sg aa meta seq «Hamme week yoar age ...... 13,632) ‘Total same week 1953 ............2 100,256 859,499 210.391 
Same week year ago 1,635 HOGS: 
ye , a . ,Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. St. 
HOG AND PIG: Week ending Apr. 10, 1954. 42,059] Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. sIncludes 
Week ending Apr. 10, 1954 3.115 Week previous ..........- 40,369 | St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4Includes 
Week previous ........... 9’ 624 Same week year ago ...... 42,177 | Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Same week year ngo ...... 3'420 Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir- 
ite haa ar SHEEP: mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus. Moul- 
PORK CUTS: Week ending Apr. 10, 1954. 48,435 | trie, Thomasville, Tifton, Ga. “Includes Los Angeles, Vernon, San Francisco, 
Week ee Apr. 10, 1954. 675,495 Week previous ........... 36,372 | San Jose, Vallejo, Calif. 
eek e g . 10, 1954. 675,495 Spaced? Gp cess 4 29’ 4a 
Week previous ........... 956,011 Same week year ago ...... 32,461 
Same week year ago ...... 1,424,519 
COUNTRY DRESSED MEATS 
BEEF CUTS: VEAL: 
Week ending Apr. 10, 1954. 241,574 Week ending Apr. 10, 1954. - SOUTHEASTERN RECEIPTS 
Week previous ........... 86,241 Week previous ........... - 3 : F 
Same week year ago ...... 111,426 Same week year ago ...... 7,155 Receipts of livestock at six southern packing plant stock- 
VEAL AND CALF CUTS: HOGS: yards located in Albany, Moultrie, Thomasville, and Tifton, 
wow ending Apr. 10, 1954. 15:008 Week ending Apr. 10, 1954 Georgia, Dothan, Alabama; and Jacksonville Florida during 
Co ee OT re Pa 042 Veek previous ........... une * is 
Same week year ago ...... 20 Same week year ago ...... 13 the week ended April 9: 
awrws a « : ey Cattle Calves Hogs 
re ae Sereeek: Ae RED MOTTON: — Nblce ented <ADHINO” Ss ic cclaciek crea 2,506 937 10,807 
Week ending Apr. 10, 1954. 9,992 Week ending Apr. 10, 1954. ae RS sie Nr 9 
Week previous ........... 493 Week previous ........... "** | Week previous (five days) ..........ss.eseeeee 013 640 11,786 
Same week year ugo ...... 826 Same week year ago ...... 960 | Corresponding week last year .................. 2,976 4.201 13,209 








CLASSIFIED ADVERTISING 


address or box numbers as 
lines 
per line. D. 


$4.50.” adit : set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


8 words. Head- 
“Sdvertionnents 75¢ 


75c extra. Listing 
isplayed 38. 00 per inch. Con- 


tract rates on request. 


Unless Specifically Instructed Otherwise, All Classified Adver. 
tisements Will Be inserteo Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCB 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SALESMANAGER and MERCHANDISER 
Association wanted with packer who knows that 
he needs this type of know-how and experience. 
Have successful revord in the development and 
management of salesmen, also in merchandising 
and the promotion of sales of branded products. 
Background and experience complete and well- 
rounded for medium or small packer. W-149, THR 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





MANAGER or SUPERINTENDENT: 
large and small plants, practical, efffficient. 
Slaughtering, cutting, curing, sausage, canning, 
rendering, etc. Excellent references. W-122, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 


Experienced, 





THOROUGHLY EXPERIENCED: 
and curing cellar foreman, 
all phases of production. 
processing. Handle 
cated on west coast. 
convenience. W-168, 
SIONER, 15 W. 


Sausage maker 
25 years’ experience in 
Latest methods of 
help, figure costs. Now lo- 
Personal interview at your 
THE NATIONAL PROVI- 
Huron St., Chicago 10, Ill. 





HELP WANTED 





SALESMAN: Are 
and 33 years old? 
business. 


you ambitious? Between 23 
Learn natural sausage casing 
Large international firm. Good starting 
salary. Start in manufacturing department. Even- 
tually assist in sales, travel your own territory. 
Write qualifications to W-160, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOREMAN: For lard, tallow and _ by-products. 
Modern B.A.I, packing plant. State qualifications 
and give references. W-170, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


78 





ARTIFICIAL SAUSAGE CASINGS 
TOP CASING HOUSE 


seeks aggressive sales representatives 
with proven following and background 
in the sausage manufacturing industry 
to handle its products now being used 


by the big packers. Protected terri- 


tories, Incentive compensation. Give 
written details of experience and re- 


quest for interview to— 


W-169, The National Provisioner 


18 E. 41st St. New York 17, N. Y. 





DRAFTSMAN 

Chicago manufacturer of packinghouse machinery 
desires topnotch draftsman to do plant layout 
work. Must be technically trained and have at 
least five years’ experience of board work. Salary 
commensurate with ability and background. Perma- 
nent position with broad company benefits. W-159, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


EXCELLENT OPPORTUNITY: For a man who 
has the know-how of mixing spices and preparing 


materials for dry soluble seasonings to be used 
in the manufacture of sausage, meat loaves, etc., 
to associate himself with a well financed and 


up-and-coming organization. 
about your qualifications. 
PROVISIONER, 15 W. 


Give full information 
W-158, THE NATIONAL 
Huron St., Chicage 10, Il, 





EXPERIENCED MAN: Under 40, industrial engi- 
neering background, good knowledge of packing 
industry, including sausage department, to assist 
in production and management. Progressive firm 
in Ohio. W-166, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, IN. 





GENERAL MANAGER: Wanted for sausage kitch- 
en in provision company located in excellent 
territory in southeast Missouri. Must know buy- 
ing and supervising. Small investment, to be- 
come part owner, OZARK PROVISION CO., Pop- 
lar Bluff, Missouri. 





PACKINGHOUSE ENGINEER: Experienced man 
wanted capable of taking charge of large packing 
plant as chief engineer. W-162, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IN. 





CURING CELLAR FOREMAN: 
eharge of curing cellar in plant 
hogs per week. Good salary. 
TIONAL PROVISIONER, 5 W. 
cago 10, 


Wanted to take 
handling 12,000 
W-163, THE NA- 
Huron St., Chi- 





SALESMAN: Small slaughtering plant wishes to 
employ experienced salesman to sell fresh beef 
and veal in Westchester county, New York terri- 
tory. W-164, THE NATIONAL PROVISIONER, 15 
W.. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: Full experienced man wanted 
for eastern packer. Give experience, present em- 
ployment and recommendations. W-151, THE NA- 
TIONAL Se Riba rece 18 E. 41st St., 


New 
York 17, 
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CLASSIFIED ADVERTISING 





HELP WANTED 


PLANTS FOR SALE 





FOOD TECHNOLIGIST WANTED: Excellent op- 
portunity for young food technologist with well 
rounded background and preferably production ex- 
perience. Will represent large nationally known 
manufacturer of established line of specialty prod- 
ucts. Sales experience highly desirable. Location 
central midwest aren. Please send resume to box 
W-131, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N.Y. 





SALES SUPERVISOR: Under 40 years of age 
wanted to supervise the sales for a well estab- 
lished independent Ohio packer selling meat prod- 
ucts witbin an 80 mile radius of the plant. Must 
be experienced in supervising the sale of beef, 
pork, veal, smoked meats and sausage products. 
Applicant must have wide experience and the ver) 
best references. Excellent opportunity for the 
right man. Write Box W-137. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





BEEF BONING FOREMAN 
Excellent opportunity in Ly « Chicago plant for 
an experienced beef boning foreman. Top salary 
for right man. Write full details and qualifica- 
tions to W-153, THE NATIONAL PROVISIONER. 
15 W. Huron St., Chicago 10, Ill. 





EQUIPMENT FOR SALE 





ANDERSON EXPELLERS 

All mere Rebuilt, guaranteed. 
e Rent Expellers 

ABSOCIATES, Glen Riddle, 


PITTOCK & Penna. 





LARD BAGS 


PARCHMENT 2/28’s. IMMEDIATE SHIPMENT. 
FS-145, THE NATIONAL PROVISIONER, 18 East 
4i1st St., 


New York 17, N.Y. 





FEATHER MEAL: For sale for animal feeds. 
85% protein. Carloads, bulk - sacked. FS-174, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill 





EQUIPMENT WANTED 





WANTED TO BUY 
USED TEE-CEE WEINER PEELERS. 
OHSE MEAT PRODUCTS CO., 204 
Kansas Ave., TOPEKA, KANSAS. 





Would the packing company from Michigan who 
answered the ad “KILL FLOOR EQUIPMENT 
WANTED” in this magazine, EW-115, please write 
us again. We have lost your name and address. 
Send your reply to EW-115, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Two drum type beef hoists, 60 to 80 
F.P.M. Also beef cradle and single rail spreader. 


Write to EW-167, THE 
ER, 15 W. Huron St., 


NATIONAL PROVISION- 
Chicago 10, Ill 





WANTED: 
press and cooker. 

Box EW-36, THE 
18 East 41st St., 


1000 ton curb presses lard roll, filter 
Mitts & Merrill Hog. Contact 

NATIONAL PROVISIONER, 
New York 17, N.Y. 





MISCELLANEOUS 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





FOR SALE: Approximately 4000 pounds, 1 to 2 
pound calf livers; 3000 pounds short cut calf 
tongues. Packed in 15 and 20 pound boxes. To 
highest bidder. WAND CO., Slate Hill, New 





ork. Telephone Middletown, N.Y. 94-2731. 
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COMPLETE 
EQUIPPED PACKINGHOUSE 


175 miles south of Chicago, in Ullinois. 13 acres 
of land. Capacity 1500 hogs, 200 cattle per week. 
2 boilers, 2 ice machines, total space is over 
25,000 sq. ft. of which 5500 sq. ft. under re- 
frigeration. Excellent opportunity for right party. 
A real buy. For details write to 
FS-172, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, I. 





WHOLESALE MEATS 
Complete slaughter house. Smoke ovens 
sage kitchen. All equipment. 
western Washington. 3 bedroom house, double 
plumbing. Just off main highway. Ideal setup 
for a partnership. George D. Barelay Co., P. O. 
Box 1622, Tacoma, Wash. 


and sau- 
6 trucks covering 





SAUSAGE PLANT 


Small and complete. Located in downtown Pensa- 
cola. Brick building. Small down payment. Good 
ae For details write to MARTIN BILEK, 
P. Pensacola, Florida. 


° 212, 





FOR RENT or LEASE 
Space in government inspected modern meat pack- 
ing plant, fully equipped for the manufacture of 
sausage, and for el je. operations. Plant 
located in metropolita ew York area. FS-156. 
THE NATIONAL POROVISIONER. 18 EB. 41st St.. 
New York 17, N. Y. 





MEAT PLANT FOR SALE 
Modern, completely equipped for killing hogs, beef 
and veal, sausage manufacture, rendering, large 
dehairer, etc., 4 coolers. 17 miles from Philadel- 
phia, Penna. Priced to sell. 
CHAS. ABRAMS 460 N. AMERICAN St. 
Philadelphia 23, Penna. Phone Walnut 2-2218 





BUSINESS OPPORTUNITIES 





SAUSAGE CASINGS 


Well seen brokers with complete coverage 
of all major buyers and sellers of natural sau- 
sage casings in United States and Canada, would 
like offers and inquiries from foreign sources. 
W-154, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 











TWO MEN: Desire contact with midwestern pack- 
er interested in opening a branch in San Fran- 
cisco Bay area. We are well known to the trade. 
Now hold executive positions in this area, OW- 
173, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








WANTED: BROKERS, AGENTS, STORES — to 
promote the sale of Irish bacon. Write to MEAT 
EXPORTERS (Sligo) Ltd., Deepwater Quay, 
SLIGO, Ireland. 

WANTED: $100,000 capital for operation of 
B.A.I. plant doing Kosher killing. W-171, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 


Chicago 10, Ill. 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We Offer a Complete Line of Code Daters and 
Name Markers—Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem. 
KIWI CODERS CORPORATION 

3804-06 N. Clark St. Chicago 138, Illinois 


HOG «+ CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 








BARLIANT'S 


t 
~wig- WEEKLY SPECIALS! 


ba Ve We list below some of our curren? 
oe \ Se Sor ance of neatigery ane 
equipment available 
shipment at prices quoted F.0.8. - a2 points. 
Write tor Our Bulletins—issued Regularly 





Kill Floor 
71353—HOG , DEHAIRER: Baby Boss #314, 
with 74% HI’. splashproof mtr. & str. 
cms ag with pipe & valve. Like new, 


2 Serra 
_ BEEF HOIST: LeFeill, mdi. #1005 
double action type, 30’ chain, 20004 cap., ° 
Bh a ae a HP. -_ head mtr, New— 
3642—BEEF DKOPP ER: Boss, for raising or 
vy or aneenet sides at - time, 5 HP. 
7079—CARCA PLITTING SAW: Best & 
reg P atm wings, contin devices & 
counter balance weights, 1 HP. mtr, .... 
-LANDER: Dupps #17C, New—never used 


Sausage Equipment 
7102—STUFFER: Buffalo 500%, recond. & guar- 


6947 








6946 





anteed; new piston, new safety ring, re- 
bored ‘cylinder Da cgi ec ok suede sek eens de'e $1325.00 
pe A a eee ae 825.00 
7067—STUFFER: Boss 200%, recond. & guar. 750.00 
6950—STUFFER: Globe 200% ...........005 0.00 
6528— Scag Randall 200%, 3 Valves, com- 
TUTTE TITTY. ee ey ee ee 600.00 


esto LOar ‘s STUFFER: Mepaco, stainless steel, 


00s 0ccce cc eS Sees caress decteectee 275.00 
7156—DUAL STUFFER ATTACHMENT: ‘But- 
falo, for continuous stuffing by 2 stuffers, 
n like new on ee pe Ft Oe 225.00 
7044—STUFFER Wagner, 38#, 3 stuffing 
tubes, used about 2 hrs. » Pract. new 65.00 
7014— GRINDER: Buffalo #66, oe = Bowl, 
new Worm & Shaft, 15 HP. mtr. ...... $50.00 
6709—MIXER: Buffalo #3, 5 HP. a sbomne 750.00 
6527—MIXER: Boss #9, hand tilt, mtr. driven, 
new stainless steel bowl ................ 575.00 
6708—SILENT CUTTER: Buffalo #38-B, 15 
MNES dehtvanis dunsencsinrtxvntbhatctens 550.00 
6819—FROZEN MEAT ‘SLICER: Ace, 1 HP... 75.00 
7191—HAM PUMPING SCALE: Toledo, with 
ee So ROS aes 150.00 
7181—HAM COOKING TANK: 10’ x 42” x 33”, 
1%” brass coils, thermostat controls A 165.00 
7186—COOK TANK: steel, oa. , false bottom, 
hand winch, 48” x 46” TO «Gwedewapee 125.00 
7188- Page TANK: steel, 3a” zs 4” = @”, 
‘ee | er ae eee rer ee 100.00 
7183—HI- - AC a! 5 E: stainless steel top, 10’ 
x , 18” high stainless steel 
DI sv csnasrcteimntibesecs viaeeoknntese 195.00 
7179—TANK CHARGING TRUCKS: (2) Gh* < 
#7254, with 36” iron wheels .... 50.00 
7173—-HAM & BACON TRUCKS: i8¥° “Giobe 
#7285, flat top high enar20” x 3” — - 
ee Terie reer ee eee 45.00 
T100—¢ ATTL E PAUNCH TRUCK: Globe 
#7. 287. flat bottom, with iron wheels, 
06 ca cbmibiens oe Cacencceneeeseecee 25.00 
7184— BACON SEALERS: (3) Great i 
mdl. C.S. 17, conveyor type ..c..00, 20.00 
7077- BACON CURING BOXES: (6) Globe 
BOOED, SOOR Fan wcccgcnsedibcess anne ea. 12.50 
6618—HOY MOLDS: (900) Globe #66-8S, stain- 
less steel, spring covers, exc. cond, .. ea. 6.75 
Rendering & Lard 
6208—COMPLETE 2 COOKER SOLVENT EX- 
a PLANT, New, write for de- 
ails. 
7169—HYDRAD LIC PRESS: Anco 600 ton, with 
1% x 12 Steam Pump, used only 1 
Miivinin Od h ¢ sidu adliaeibin wate eoluole ceases was $5350.00 
Ti57T— HYbRAt LIC PRESS: 500 ton, with 1 
1 12 Burnham Simplex Union Pump, 
second. Nh éAvddes ighedétetubacehune nhs 4500.00 
7172 ae LIC PRESS: Anco, 300 ton, with 
electric Pump, 3 yre. O14 .......csccees 4950.00 
7173—HYDRAULIC PRESS: Anco, 300 ton, 
with 8 x 1 x 12 steam Pump. used 8 yrs.. 3700.00 
717 oe Ww Pg age To. os cane with 30” 
12 i a a. . 1475.00 
665 _DISINTEGRATOR: melts #RD-12, 40 
Mn pasengectctedds<shetkedeneverdeeeker 1400.00 
7160—SHREDDER: Boss #734, V-belt drive 
pulley, mounted on structural steel base.. 900.00 
Miscellaneous 


6012 . os EYOR TABLE: stainless steel, 70’ 
12” stainless mesh conv. belt, with 
a” aR reer ot $2200.00 
7174—BOILER: Cleaver Brooks, 100 HP.. es 
W.P. complete with all automatic 


con- 
List new $8000.00... 2950.00 


trols & oil burner. 
Seta a Sellers, 50 HP.. gas fired, 100# 
W.P., 3 yrs. old, little used, excel. cond... 1950.00 


All eaurtans Subject to Confirmation and Prior Sale 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 

S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
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CONTROLLED TEMPERATURE 
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From departure at your 


4 
.s 


door to final destination, 





the specially designed 
SPECTOR “mobile refrig- 


erator’ —manned by 


ee we 
7 se wee 
t 


i 


ae es 
——~ ont 


trained personnel assures 


fast, fresh, safe delivery of 


Lust 





your meat loads. 
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HERE ARE THE 4 REASONS WHY 
YOU SHOULD ROUTE YOUR NEXT 
LOAD VIA SPECTOR 





SPECTOR refrigerator trailers co 
not “lay-over” enroute 
SPECTOR trained drivers check 
temperature constantly 





SPECTOR provides temperature- 
control charts for your reference 
SPECTOR provides advance deliv- 
ery notice of your shipment 


Boston Newark Racine-Kenosha 
Bridgeport New Britain St. Louis 


TERMINALS AT: Chicago New York Springfield (Mass.) 


Decatur Peoria Trenton 
Indianapolis Philadelphia Worcester 
Milwaukee Providence 





SPECTOR ctr service, ne 





HOME OFFICE: 3100 S. WOLCOTT * CHICAGO 8 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER - 





Advanced Engineering Corporation 
Air Induction Corporation 
Allbright-Nell Co, The 
Aluminum Cooking Utensil Co 
American Can Company 
Anderson, V. D., Company 
Aromix Corporation 

Aula Company, Inc., The 


Barliant and Company 
Basic Food Materials, Inc. 
Batavia Body Company 
Best & Donovan 

Bostitch, Inc. 


Cincinnati Butchers’ Supply Co., The 
Circle-U-Dry Sausage 
Crown Cork & Seal Company, Inc., Crown Can Division 


Dewey and Almy Chemical Co. 

PIGGUNT ONE, AEs rcs secs ecesccecccrscanees eeatemn 20 
Dow Chemical Company, The 

du Pont, E. I., de Nemours & Co. 


Far-Zuperior Pickwick Company 
First Spice Mixing Co., Inc. d 
Ce eK errr TTT rere rr 47 3 
French Oil Mill Machinery Company, The 


Gair, Robert, Company, Inc. 

General American Transportation Corp. 
General Dynamics Corp., Electro Dynamic Div. 
Globe Company, The 

Great Lakes Stamp & Mfg. Co. 

Griffith Laboratories, Inc., The 


Heekin Can Co. 

Hoerner Corporation, The 
Hollenbach, Chas., Inc. 

Howe Ice Machine Company 
Hudson-Sharp Machine Company 
Huron Milling Co. 

Hygrade Food Products Corp. 


International Salt Company, Inc. 


Kahn’s, E., Sons Co., The 
Kennett-Murray Livestock Buying Service 
Kneip, E. W., 

Koch Supplies 

Kohn, Edward, Co. 


Lee Metal Products Company 
Link-Belt Company 
Linker Machines, Inc. 


Marathon Corporation 

Mayer, H. J., & Sons Co., Inc, 
McCormick & Company 

Meat Industry Suppliers, Inc. 
Merck & Co., I 

Milprint, Inc. 


New York Tramrail Co., Inc. 


Peters Machinery Company 

Pfizer, Chas., & Company, Inc. 
Pittsburgh-Corning Corporation 
Powers Regulator Co., The 
Preservaline Manufacturing Company 


Rapids-Standard Co., Inc. 
Rath Packing Co. 
Reynolds Electric Company 


Safeway Truck Lines, Inc. 
Smith’s, John E., Sons Company 
Sparks, H. L., & Company .. 
Speco, Inc. 

Spector Motor Service, Inc. 
Standard Casing Co., Inc. 
Stedman Foundry & Machine Co. 
Steelcote Manufacturing Co. 


Transparent Package Company 

U. S. Slicing Machine Company 

Visking Corporation 

Western Waxed Paper Division, Crown Zellerbach 


Corporation 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in this 
index. 








The firms listed here are in partnership with you. The products 
and seer cr manufacture and the services render 
are designed to h you do your work more efficiently, more 
economically and a help you make better products whieh you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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